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HUGON’S  “ATORA” 


REFINED  BEEF  SUET. 


Indispensable  in  every  household  Summer  or  Winter— for  Frying-,  Cooking,  Pie 
Crusts,  Cakes,  Puddings,  Mince  Meat.  Prepared  from  best  English  Beef  Suet  only  ! 
Saves  trouble  of  Chopping  ! Always  ready  for  use  Always  sweet ! Digestible  and 
Wholesome  ! Sold  by  most  Grocers  and  Dealers 

Sole  Manufacturers — 

HUGON  & Co.,  Ltd.,  Pendleton,  Manchester, 


ekrata. 


No.  69  should  read — 

One  small  Teaspoon/ul  Carbonate  of  Soda. 


No.  106  should  rea«l  — 

/ tin  Apricots.  o ozs.  Sugar, 

f oz.  Gelatine. 
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“What’s  this?” 


“Things  for  the  Cook,  Sir;  but  I know  not 
what . ’ ’ — Shakespeare. 


ACKNOWLEDGMENT. 

These  Recipes  have  been  contributed  by  good 
HOUSEWIVES  and  capable  cooks  in  various  quarters 
of  Great  Britain,  and  to  each  and  all  this  Book  is 
respectfully  dedicated. 


WM.  HARMSTON 

General  & Furnishing  Ironmonger, 

IS  OFFERING 

TABLE  AND  DESSERT  IVORIED  KNIVES 

in  three  special  qualities,  combining  appearance  and  wear, 
the  Dessert  Knives  being 

13/-,  15/-,  18/-  per  dozen. 

ALSO 

SILVER-PLATED  GOODS 

OF  GOOD  QUALITY. 


UP-TO-DATE  COOKING  RANGES. 

Mincing  Machines.  Gravy  Strainers. 

Dripping  Tins.  Kettles.  Saucepans. 

FRYING  PANS.  IRON  POTS.  JUGS,  &c. 

Knife  Cleaners,  and  all  kinds  of  Kitchen 
and  Cooking  Requisites. 


BEAUMOND  GROSS,  NEWARK 
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SOUPS. 
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CXTRACTUM  CARhlS  UCB't 


extract 


Mark'nthe  Economy. 


-teaspoonful  of  LEMCO  makes  a 
breakfast  cup  of  delicious  strengthening 
bouillon— 16  breakfast  cups  in  a 2=oz.  jar. 
It  goes  just  as  far  in  cooking. 


oo 


4,  Lloyd^s  Avenue,  London,  E.C, 


SOUPS. 


1.  AKTICHOKE  SOUP. 


Miss  Pater, 

2  lbs.  Jerusalem  Artichokes, 
1^  ozs.  Butter, 

1 Potato, 

1 Onion, 

J pint  Milk, 


Retford. 

2 Bay  Leaves, 

1 teaspoonful  White  Peppercorns, 

1 Teaspoonful  Salt, 

1 quart  White  Stock, 

J pint  Cream  (if  liked). 


Cut  up  the  vegetables  into  slices,  put  into  a saucepan  with 
the  butter  and  fry  lightly  a few  minutes,  taking  care  they  do 
not  brown ; add  stock,  peppercorns,  salt,  and  bay  leaves. 
Simmer  1 hour.  Pass  through  a wire  sieve,  rubbing  the  pulp 
through  with  the  back  of  a wooden  spoon ; pour  back  into 
the  saucepan,  add  the  milk  and  a little  seasoning  if  required ; 
heat  up.  If  liked,  a J pint  of  cream  may  be  put  into  the 
tureen  and  the  soup  poured  to  it.  Serve  with  toasted  bread, 
and  cut  into  small  squares. 

To  prepare  White  Stock  : — Knuckle  or  shin  of  veal,  1 onion, 
1 blade  of  mace,  a little  celery,  and  any  poultry  bones.  Cut 
up  meat  and  put  into  saucepan  with  vegetables,  etc.;  cover 
with  cold  water,  bring  slowly  to  the  boil ; skim  well,  and 
simmer  about  4 hours.  Strain  ; and  when  cold  remove  fat. 


2.  OX-TAIL  SOUP. 


Mrs.  Booth, 


Newark, 


1 Ox  Tail, 

1 lb.  Gravy  Beef, 

3  small  Onions, 

2 quarts  Stock  or  Water, 

1 teaspoonful  of  Peppercorns, 

2 Carrots, 

1 Turnip, 


1 lump  Sugar, 

4 stalks  Celery, 

5 Cloves, 

A little  Thyme,  Majoram, 
Parsley,  and  Bay  Leaf. 
Pepper  and  Salt  to  taste. 


Cut  the  tail  and  the  meat  into  small  pieces,  put  them  into 
a stew-pan  and  fry  in  a little  fresh  butter  till  brown.  Put  all 
the  herbs  and  spice  in  a muslin  bag,  and  add  to  the  other 
ingredients.  Simmer  all  together  2|  hours,  or  till  meat  is 
tender.  Pass  through  a cullender  and  strain. 


SOUPS. 


3.  KIDNEY  SOUP. 

Mrs,  F.  Thyer, 


1 lb.  Ox  Kidney, 

1 oz.  Butter, 

J oz.  Flour, 

1 Carrot,  Turnip,  and  Onion, 
1 quart  Water, 


Newark. 

1 dessertspoonful  Ketchup, 

1 teaspoonful  Vinegar, 

Small  bag  of  Herbs  and 
Seasonings, 

Salt  to  taste. 


Wash  and  dry  the  kidney,  and  cut  into  small  pieces.  Mix 
together  the  flour,  pepper,  and  salt ; dip  each  piece  of  kidney 
in  this  seasoning.  Slice  the  onion  and  cut  the  other 
vegetables  small.  Heat  the  butter,  and  fry  in  it  the  onion 
and  kidney.  When  nicely  browned  take  out  half  the  kidney 
and  put  on  one  side.  Stir  into  the  pan  any  of  the  seasoned 
flour  left,  and  add  the  water,  vinegar,  and  ketchup  gradually  ; 
stir  until  it  boils,  add  the  vegetables,  parsley,  and  peppercorns. 

Boil  one  hour,  pass  through  a wire  sieve,  rubbing  through 
the  vegetables  ; return  to  the  pan  with  the  pieces  of  kidney 
which  were  put  on  one  side,  add  salt,  and  serve  with  small 
dice  of  toasted  bread. 


4.  TOMATO  SOUP. 


Mrs.  T.  Hilton  Pollitt, 

1^  pints  of  White  Stock, 

1 lb.  Tomatoes, 

2 small  tablespoonfuls  of 
Corn  Flour, 


London. 

i pint  of  Cream,  or  Cream  and 
Milk  (mixed). 

Salt, 

Pepper. 


Put  the  tomatoes  with  two  or  three  tablespoonfuls  of  stock 
into  a pan,  and  let  them  simmer  until  tender.  Pass  them 
through  a sieve  or  fine  strainer,  mix  the  cornflour  with  a little 
cold  milk,  pour  the  boiling  stock  into  it,  and  return  to  the  pan 
with  the  strained  tomatoes  until  it  boils  ; season  with  salt 
and  pepper,  and  add  the  cream  made  warm  directly  it  is 
taken  off  the  fire. 


SOUPS. 


5.  MOCK  BISQUET  SOUP. 


Mrs.  Halstead, 

J tin  Tomatoes, 
1^  ozs.  Flour, 
ozs.  Butter, 

1 pint  Stock, 


Ramsg^ate. 

^ pint  Milk, 

Peppercorns, 

Cloves, 

Salt. 


Put  the  sieved  tomatoes  into  the  flour  and  butter ; gradually 
add  the  milk  and  stock.  Cook  about  twenty  minutes.  Add 
seasoning  and  serve.  ♦ 


6.  TOMATO 

Mrs.  H.  Holmes, 

6 large  Tomatoes, 

1  oz.  Butter, 

1 oz.  Flour. 

1 quart  Stock  or  Water, 

1 small  Carrot  (sliced). 


SOUP. 

NafFerton. 

2 Onions. 

3 Cloves, 

Small  blade  of  Mace, 

1 teaspoonful  Salt, 

J teaspoonful  Pepper. 


Put  the  butter  into  a saucepan  ; when  hot  add  the  onions 
sliced,  and  brown  them.  Draw  them  to  one  side  and  stir  the 
flour  carefully  into  the  butter,  mixing  it  smoothly  with  a 
spoon  ; add  the  stock  and  stir  until  it  boils.  Put  in  the  spices 
and  seasonings,  then  the  carrots,  and  lastly  the  tomatoes  cut 
into  slices.  Cover  the  pan,  and  simmer  gently  for  three- 
quarters  of  an  hour.  Eub  all  through  a hair  sieve,  re-heat  it, 
and  add  two  or  three  tablespoonfuls  of  cream  or  new  milk. 
If  tinned  tomatoes  are  used,  half  a tin  will  be  enough.  Water 
is  better  than  stock. 


Fish.  Game.  Ponltry. 


GOOD  RECIPES 

Are  no  doubt  invaluable, 
but  without  the 

INGREDIENTS 

Are  useless. 


Call  at  the  Old  Establishment 
when  wanting  any  of 
the  above  Lines. 

A CONSTANT  SUPPLY  AT  MODERATE  PRICES. 


J.  PRATT, 

6,  CARTER  CATE,  NEWARK. 


FISH. 


FISH. 


Anon, 


7.  FISH  CUTLETS. 

Newark. 


J lb.  Cooked  Cod, 

2 oz.  Bread  Crumbs, 
1 oz.  Flour, 

1 oz.  Butter, 

^ pint  Milk, 


^ teaspoonful  Pepper, 
Few  drops  Lemon  Juice, 
1 Egg, 

Frying  Fat. 


Kemove  all  skin  and  bone  and  chop  finely  the  fish ; melt 
butter  in  small  pan,  stir  in  the  flour,  add  milk  by  degrees  and 
cook  well.  Mix  in  fish,  crumbs,  and  seasoning,  spread  evenly 
on  a plate  to  cool.  Shape  into  cutlets  ; egg,  bread-crumb, 
and  fry  in  boiling  fat.  Serve  very  hot,  and  garnish  with 
parsley. 


8.  SALMON  FEITTEKS. 

S.  P.  Newark. 

Take  1 large  tin  of  salmon,  1 lb.  mashed  potatoes,  beat 
all  together  with  a spoonful  of  parsley,  pepper  and  salt,  and 
fry  in  butter  or  good  dripping  till  nicely  brown.  This  is  a 
tasty  little  dish  for  supper. 


9.  BAKED  SOLES. 


Mrs.  R.  C.  Garner, 


Newark. 


A pair  good-sized  Soles,  1 Egg, 

2 ozs.  Bread  Crumbs,  A little  Mace,  Nutmeg,  Cayenne, 

2J  ozs.  Butter,  and  Salt. 

Skin,  clean,  and  dry  the  fish  ; let  it  remain  for  one  hour 
closely  folded  in  a clean  cloth  ; beat  egg  and  mix  1 oz.  of 
warmed  butter  in  ; brush  the  fish  all  over  with  this  mixture ; 
mix  seasoning  with  bread  crumbs,  and  cover  the  fish  well 
with  it ; make  butter  hot  in  baking  tin  and  place  fish  in  ; 
place  small  piece  of  butter  on  upper  side  of  fish  ; bake  for 
20  to  30  minutes  in  a moderate  oven.  Serve  with  shrimp  or 
anchovy  sauce. 


FISH. 


10.  PICKLED  FEESH  HERRINGS. 

( Suitable  for  High  Tea. ) 

Mrs.  Brett,  Bleasby. 

After  taking  off  the  heads,  tails,  &c.,  split  each  fish  and 
take  out  backbone,  sprinkle  slightly  with  pepper  and  salt, 
then  roll  each  fillet  up  tightly  and  pack  together  at  the 
bottom  of  a pie  dish  ; add  a few  peppercorns  with  1}  gills 
of  vinegar  and  a gill  of  water.  Cover  down  as  closely  as 
possible  and  either  steam  or  bake  in  a slow  oven  for  about 
three  hours. 

Remove  to  the  dish  in  which  they  are  to  be  served  and 
pour  over  the  vinegar,  &c.,  which  should  set  in  a jelly  when 
cold. 


11,  FISH  PUDDING. 


Miss  Richards, 


Newark. 


J lb.  cold  boned  Fish,  ^ small  Onion, 

I pint  of  Milk,  J blade  of  Mace, 

J oz.  Butter,  J oz.  Flour. 

Place  onion  and  milk  in  a pan  and  simmer  until  onion  is 
quite  tender,  then  strain.  Melt  the  butter  in  the  pan,  add 
the  flour,  mix  well  and  add  the  milk  gradually,  stir  until  it 
boils,  add  the  fish  broken  up,  and  season  to  taste.  Turn  into 
a greased  pie  dish  and  cover  either  with  mashed  potatoes  or 
brown  bread  crumbs  on  the  top.  Make  quite  hot  in  the 
oven.  Garnish  with  parsley. 


12.  SOLE  WITH  CHEESE  SAUCE. 

Miss  McKears,  Newark, 

Put  some  fillets  of  sole  in  a buttered  dish  and  squeeze  over 
them  some  lemon  juice,  and  a little  salt  and  pepper.  Cover 
with  a buttered  paper  and  bake  in  oven  for  a few  minutes. 
Make  some  good  white  sauce  with  3 oz.  grated  cheese  added, 
when  made  pour  it  over  the  fillets  and  brown  on  top,  either 
under  the  grill  or  in  the  oven.  A fire-proof  dish  should  be 
used. 


FISH. 


13.  FISH 

Mrs.  A.  E.  Mills, 

4 ozs.  Cold  Fish, 

4 ozs.  Mashed  Potatoes, 

2 ozs.  Bread  Crumbs, 


CAKES. 

Newark. 

1 oz.  Butter  (melted), 

1 teaspoonful  dried  Parsley, 

1 Egg- 


Mix  well  together,  season  with  pepper  and  salt.  Shape 
into  flat  rounds,  roll  in  raspings,  and  fry  in  hot  fat  about 
10  minutes. 


SAVOURIES. 


B 


SAVOUEIES. 


14.  GALANTINE. 

Mrs.  Colman,  London. 

1 lb.  Stewing  Steak.  6 oz.  Bread  Crumbs. 

J lb.  Bacon  (preferably  knuckle  2 Eggs. 

of  Gammon)  J pint  of  Stock. 

Mince  the  meat  and  mix  well  with  the  bread  crumbs,  add 
the  eggs  (well  beaten),  the  stock,  and  seasoning  of  pepper  and 
salt.  Eoll  in  cloth  like  a roly-poly  pudding,  and  boil 
hours.  Leave  in  the  cloth,  and  press  until  cold,  and  then 
glaze. 


15.  SAUSAGE  AND  EGG  SAVOUEY. 

Miss  D.  Smith,  Leamington. 

5 Eggs.  Herbs. 

J lb-  Sausage  Meat.  Lard. 

Bread. 

Boil  four  eggs  till  quite  hard,  when  cold  shell  and  cut  them 
in  half,  lengthwise,  take  out  the  yolks,  and  add  a little  hnely- 
chopped  thyme  and  parsley,  season  with  pepper  and  salt  ; 
mix  all  well  together,  and  replace  in  the  whites.  Take  some 
sausage-meat  and  entirely  cover  each  half  egg,  pressing  firmly 
together,  roll  in  flour  and  then  in  egg  and  bread  crumbs,  fry  a 
nice  rich  brown,  and  serve  on  oval-shaped  fried  bread,  or  with 
a good  gravy. 


16.  POTATO  PUFFS. 

Anon.  Newark. 

Mix  lightly  ^-Ib.  mashed  potatoes  with  2-oz.  of  flour,  the 
yolk  of  one  egg.  pepper  and  salt  to  taste.  Blend  well  into  a 
stiff  dough,  roll  out  |--in.  thick,  cut  into  rounds,  and  on  each, 
place  small  pieces  of  cold  meat ; fold  over,  moisten  edges, 
press  firmly  together,  and  fry  a golden  brown.  Serve  hot. 

17.  CHEESE  STEAWS. 

Mrs.  Pursey  Blatherwick,  Newark. 

6 ozs.  Flour.  4 ozs  Butter.  3 oz;.  Grated  Cheese. 

Moisten  with  milk,  season  with  pepper  and  salt.  Cut  up 
into  strips  and  bake  in  a moderate  oven. 


SAVOUEIES. 


18.  CEOQUETS  OF  VEAL  OE  CHICKEN. 

Miss  E.  Richards,  Newark. 

First  prepare  half-pint  of  good  Bechamel  sauce  as  follows  : 
Take  1^-oz.  each  of  butter  and  flour,  half-pint  of  milk,  salt 
and  pepper ; melt  butter  in  saucepan,  add  the  flour,  cook 
well  ; tlien  add  the  milk  slowly,  stir  briskly  to  prevent  it 
becoming  lumpy  until  it  boils.  Add  pepper  and  salt,  the  yolk 
of  one  egg.  Allow  this  to  cool.  Meanwhile  prepare  three 
tablespoonfuls  of  minced  veal  or  chicken,  add  this  to  the 
sauce,  and  when  cool  roll  up  into  the  shape  of  a cork.  Dip 
in  beaten  egg  and  roll  in  bread-crumbs.  Fry  in  smoking  hot 
fat  until  a golden  brown.  To  remove  any  drop  of  grease 
place  on  a piece  of  soft  white  paper.  Arrange  on  dish  with 
parsley  to  decorate. 


19.  GOOD  MEAT  PIE. 

Mrs.  Bradbury,  Hollinwood. 

J lb.  Pork  (ribs,  thin  end).  1 pennyvTorth  Cow-heel. 

J lb.  Shoulder  Steak. 

Stew  the  ribs  and  the  heeT  about  one  hour,  then  add  the 
meat.  To  make  a nice  pie  paste,  add  6-oz.  lard  to  1-lb.  of 
flour,  and  add  baking  powder. 


20.  SCOTCH  WOODCOCK. 

Miss  Williamson,  Nottingham. 

2 ozs  Cheese  (grated).  i pint  Milk. 

1 oz.  Bu’.ter.  2 Eggs  (hard-boiled). 

1 oz.  Flour.  2 Medium-sized  Bounds  of  Toast. 

Melt  the  butter  in  a saucepan,  stir  in  the  flour,  and  add  the 
milk  by  degrees.  Boil  for  ten  minutes,  add  half  the  cheese, 
and  seasoning  to  taste  ; put  a little  of  the  sauce  on  one  round 
of  toast,  cover  with  the  whites  of  eggs  chopped  finely,  and  the 
remainder  of  the  cheese.  Cover  with  remaining  round  of 
toast.  Cut  into  four  pieces,  arrange  on  a hot  dish,  and  pour 
over  the  sauce.  Decorate  with  the  yolks  of  egg  rubbed 
through  a wire  sieve,  and  a little  parsley. 


Garratt  d Heming 

THE 

FAMOUS  HOUSE 


Teas  and 
Provisions. 


CENTRAL  STORES, 
Market  Place,  Newark. 


SAVOUEIES. 


21.  TOASTED  CHEESE. 

Mrs.  W.  O.  Quibell,  Newark. 

Grate  as  much  cheese  as  required,  and  season  with  pepper 
and  a little  mustard  to  taste.  Good  Cheddar  is  very  nice. 
Place  a little  milk  in  a double  saucepan  over  the  fire  (about 
two  or  three  tablespoonfuls).  Do  not  let  the  water  in  the 
outer  saucepan  touch  the  inner  one  if  it  boils,  or  it  will 
quickly  over-heat  the  cheese  and  make  it  tough  and  stringy. 
Have  a slice  of  toast  ready  on  which  a little  butter  may  be 
put  if  liked.  Put  the  grated  cheese  into  the  milk  and  stir  it 
until  melted  only,  and  serve  on  the  toast  immediately. 

N.B. — If  the  cheese  be  put  into  the  saucepan  and  left  at  a 
very  low  temperature  for  a longer  time,  it  will  be  nicer  than 
if  done  the  quicker  way.  The  chief  thing  is  to  melt  the 
cheese  and  get  it  warm  without  heating  it  more  than  is 
necessary.  A beaten  egg  added  to  this  and  baked  before  the 
fire  in  a Dutch  oven  makes  a crisp  dainty  dish. 

22.  ANCHOVY  EGGS. 

Anon. 

3 Eggs.  Pepper. 

1 Teaspoonful  Anchovy  Sauce.  Salt. 

1 oz.  Butter. 

Boil  the  eggs  hard  ; when  cold,  shell  them  and  cut  in  half 
lengthways  ; take  out  the  yolks  and  add  anchovy,  pepper, 
salt,  and  butter  ; beat  all  together  and  replace  in  the  white. 
These  eggs  can  be  eaten  either  hot  or  cold,  and  should  be 
served  on  fried  rounds  of  bread  or  buttered  toast. 

23.  SAVOUEY  EGGS. 

Miss  H.  Peet,  Newark. 

Hard  boil  3 new-laid  eggs  ; cut  in  halves  carefully ; take 
out  the  yolks,  and  put  them  in  a mortar  with  some  potted 
kipper  or  boned  sardines,  and  a little  butter  ; pound  well. 
Make  it  into  6 round  balls  and  put  one  in  each  of  the  half 
whites ; put  some  whipped  cream  into  a small  forcing  bag 
with  a rose-pipe  and  ornament  round  the  edge  of  the  whites, 
and  serve. 


SAVOUEIES. 


24.  PIGEON  PIE. 

Mrs.  Richards,  Newark. 

2 Pigeons.  Salt  and  pepper  to  teste. 

^ lb.  Beef  Steak.  1 Teacupful  of  Stock. 

1 Hard-boiled  Egg. 

Clean  the  pigeons ; dip  the  feet  in  boiling  water  and 
remove  the  outer  skin.  Then  cut  off  the  feet  and  claws.  Cut 
straight  through  the  breast  and  if  large  enough  across  again. 

Cut  the  steak  into  thin  strips ; roll  each  one  up  and  dredge 
with  hour.  Arrange  in  pie  dish  with  the  joints  of  pigeon,  the 
hard  boiled  egg  cut  into  quarters.  Brush  the  edge,  put  a 
narrow  strip  of  pastry  round  the  dish  edge,  pour  the  stock 
over  the  ingredients  and  cover  with  a lid  of  pastry. 

Decorate  with  pastry  leaves.  Place  the  feet  of  pigeons 
sticking  out  of  lid  and  brush  pastry  over  with  beaten  egg. 

Cook  in  a quick  oven,  hours. 


25.  A BEEAKFAST  DISH. 

Mrs.  Leak,  York. 

Melt  a piece  of  butter  ( about  the  size  of  a walnut ) in  a 
pan  ; slice  tomatoes  and  put  to  butter  ; cook  over  slow  tire 
15  minutes,  then  break  in  2 eggs,  and  stir  till  the  mixture  is 
curdled.  Pile  on  buttered  toast,  and  serve  hot. 


26.  SAVOUEY  PIE. 


Anon, 

^ lb.  Cold  Meat. 

^ pint  Stock. 

^ lb.  Potatoes. 

3 or  4 Tomatoes,  or  half  a tin. 


Newark. 

1 Small  Onion. 

Few  brown  Crumbs. 

Pepper  and  Salt. 


Slice  the  meat,  potatoes,  and  tomatoes,  chop  the  onion 
finely,  put  alternate  layers  of  meat,  tomato,  and  potato 
(keeping  potatoes  for  the  top)  into  a greased  pie-dish 
Sprinkle  the  onion,  pepper,  and  salt  between  the  layers,  pom- 
over  the  stock,  sift  the  top  with  browned  crumbs.  Bake 
halt-an-hour  in  a hot  oven. 


SAVOUEIES. 


27.  DAINTY 

Mrs.  J.  W.  Oldham, 

^ lb.  Veal  Cutlets. 

1 Small  Onioa. 

Pepper. 

Salt. 

2 Eggs. 


VEAL  FILLETS. 

Newark. 

Bread  Crumbs. 

Butter  or  Dripping  for  frying. 

6 Bashers  of  Bacon. 

Flour  and  Butter  to  thicken. 

1 Lemon. 


Put  ^ pint  of  boiling  water  in  a stew-pan,  season  with 
pepper,  salt,  pinch  of  herbs,  and  the  onion  cut  in  slices.  Next 
cut  the  meat  into  about  8 little  fillets ; season,  dip  into  beaten 
egg,  and  bread  crumbs,  and  fry  in  boiling  fat  to  a rich  brown. 
Dish  up  with  the  fried  rashers  of  bacon  made  into  neat  little 
rolls.  Thicken  the  gravy  with  butter  rolled  in  flour,  add  a 
little  browning,  and  lemon  juice.  Boil  up  and  pour  round, 
not  over,  the  veal.  Garnish  with  parsley  and  cut  lemon. 
Time  hours.  Enough  for  3 or  4 persons. 


28.  INDIAN  SANDWICHES. 

Mrs.  Stoddart,  Nottingham. 

Take  a little  cold  game,  chicken,  ham,  or  tongue,  3 ozs. 
anchovies  (boned)  or  a little  sauce  will  do.  Mince  the  meat 
and  add  2 tablespoonfuls  of  white  sauce  and  a little  curry 
powder.  Put  into  a saucepan  and  boil  a few  minutes  ; add 
a squeeze  of  lemon.  Fry  some  small  rounds,  or  squares  of 
bread,  allowing  double  the  number  required  ; put  the  mixture 
between  them  ; mix  a little  grated  cheese  with  butter  and 
spread  on  the  top  of  each  sandwich.  Put  in  the  oven  to  get 
very  hot,  and  serve. 


29.  SAVOURY  TOMATOES. 

Mrs.  H.  8.  Whiles,  Newark. 

^ lb  Tomatoes.  2 oz.  Batter. 

4 Tablespoonfuls  Bread  Crumbs.  Pepper  and  Salt. 

Put  in  a greased  dish  a layer  of  tomatoes,  and  over  these  a 
layer  of  crumbs.  Season  between  each  layer  with  pepper  and 
salt,  repeat  until  tomatoes  and  crumbs  are  all  used,  keeping 
crumbs  for  the  top,  over  which  put  the  butter,  broken  up  into 
small  pieces.  Bake  in  a moderate  oven  half-an-hour. 
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SAVOUEIES 


30.  VEAL  OLIVES. 

Mrs.  W.  O.  Quibell,  Newark. 

2 ozs.  of  finely-chopped  suet,  4 tablespoonfuls  of  bread 
crumbs,  1 tablespoonful  of  chopped  parsley  ; mix  with  one 
egg,  season  well  with  pepper  and  salt,  and  a little  lemon 
juice. 

Cut  the  veal  into  nice  thin  slices,  beat  and  fill  with  stuffing, 
roll,  and  tie  up.  Put  2 oz.  butter  into  frying-pan  and  brown 
the  olives.  Put  1 oz.  Hour  into  a basin  and  moisten  and  rub 
smooth,  add  half-pint  water,  one  dessertspoonful  of  mushroom 
ketchup,  and  one  dessertspoonful  of  Worcester  sauce,  put  into 
saucepan  and  stir  olives  till  it  boils.  Take  off  and  stew  gently 
for  hours.  Serve  with  fried  bacon  and  lemon. 


31.  VEAL  CAKE. 

Mrs.  Herrod, 


Wisbech, 


Freshly-cooked  Veal. 

Some  good  strong  Gravy,  made 
from  clear  stock  if  possible, 
with  a little  gelatine  dissolved 
in  it  to  set  it. 


2 Hard-boilel  Eggs. 
Finely-grated  rind  of  Lemon. 

A little  Cooked  Ham. 

2 Tablespoonful*  Mixed  Herbs. 
Pepper  and  Salt. 


Put  into  a mould  small  pieces  (not  slices)  of  the  veal  and 
ham,  with  slices  of  eggs  and  a little  of  the  herbs  in  between, 
season  with  salt  and  pepper,  and  fill  up  with  the  gravy  to 
nearly  the  top,  adding  more  gravy  during  the  cooking  to 
prevent  the  meat  becoming  dry,  and  when  done  completely 
cover  with  gravy  and  set  to  cool.  Bake  in  oven  half  to 
threequarters  of  an  hour. 


32.  HAM  TOAST. 

Mrs.  W.  E.  Knight,  Newark, 

Six  or  seven  small  rounds  of  bread  cut  with  cutter  and 
toasted  on  griller.  Butter  them.  Put  in  a saucepan  1 oz. 
of  butter,  ^ lb.  of  finely-chopped  boiled  ham,  1 tablespoonful 
of  bread  crumbs,  1 tablespoonful  of  cream,  2 eggs  well 
beaten,  a pinch  of  cayenne,  nutmeg,  and  salt.  Stir  all  over 
the  fire  until  thick,  pile  on  the  rounds  of  toast,  and  serve 
very  hot. 


SAVOUEIES. 


33.  CHICKEN  CUTLETS. 


Mrs.  H.  Holmes, 


Nafferton. 


G oz.  Cold  Cooked  Chicken, 

2 oz.  Cold  Ham. 

6 Button  Mushrooms. 

1 oz.  Butter. 

1 oz.  Flour. 

J pint  Milk  or  While  Stock,  or  both. 
1 Tablespoonful  Cream. 


Lemon  Juice. 

^ Teaspoonful  Salt, 

I „ Pepper. 
Pinch  Cayenne. 

1 Beaten  Egg, 

Bread  Crumbs. 

Bath  of  Fat. 


Chop  the  chicken,  ham,  and  mushrooms  together,  make 
the  binding  sauce  and  add  the  meat  to  it ; add  seasonings 
and  cream.  Turn  the  mixture  on  to  a cold  plate.  Smooth 
it  over  and  leave  to  get  cold.  Divide  into  eight  cutlets,  shape 
them  nicely  ; egg  and  crumb  them,  and  fry  in  boiling  bath 
of  fat. 


Binding  Sauce  foe  above. 


Melt  the  butter,  add  the  flour  smoothly,  stir  in  the  milk 
slowly  and  well,  then  the  lemon  juice.  Boil  two  minutes  ; 
add  meat,  &c.,  as  above. 


34.  TOAD  IN  THE  HOLE. 


Mrs.  Belton, 

1 lb.  Sausages, 

2 Eggs, 

2 ozs.  good  Beef  Dripping, 
6 ozs.  Flour. 


Boston. 

1 teaspoonful  Baking  Powder, 

1 pint  Milk, 

A little  Salt, 


Make  a batter  of  the  flour,  milk,  and  eggs ; let  it  stand 
2 hours  before  cooking  ; steam  the  sausages  for  5 minutes ; 
put  dripping  into  pie  dish  in  hot  oven  ; when  it  boils  pour 
in  batter  and,  add  sausages.  Bake  from  | to  1 hour.  If 
preferred  kidileys  or  steak  cut  into  dice  may  be  substituted 
for  sausages. 


36.  BEEF  BALLS. 


Mrs.  Wallis,  Long  Eaton. 

1^  lbs.  Beef  Steak,  Salt,  Pepper, 

Bread  Crumbs,  1 Egg. 

Mince  finely  and  make  up  into  balls,  fry  in  butter,  then 
simmer  in  a little  stock  for  about  20  minutes.  A little 
chopped  parsley,  thyme,  and  lemon-peel  can  be  added  if 
liked. 


SAVOUEIES. 


36.  BEEF  EOLL. 

Mrs.  E.  E.  Oldham, 


Newark. 


1^  lbs.  Lean  Beef  Steak.  J oz.  of  Seasoning. 

6 oz.  Ham  or  Bacon.  1 Egg  beaten  thoroughly 

6 oz.  Bread  Crumbs.  to  mix. 

After  the  meat  is  cut  into  small  pieces  put  through  a 
miucing  machine  ; mix  all  the  ingredients  together  in  a bowl, 
turn  out  on  to  a board  and  roll  like  a jam  pudding,  put 
very  firmly  in  a cloth,  tie  both  ends  well  and  boil  from 
3 to  4 hours  slowly,  take  it  out  of  pan  but  do  not  take  it  out 
of  the  cloth  until  next  day,  then  glaze  with  beef  glazing. 


37.  TENDEE  STEAK. 


Mrs.  Thomas,  Saltburn. 

Put  a steak  into  a saucepan  that  has  a tight  fitting  lid, 
with  a piece  of  butter  and  a little  salt  and  pepper.  Firmly 
close  the  lid  and  allow  the  steak  to  stew  gently.  When 
brown  on  one  side  turn  the  steak  over  and  let  the  other  side 
brown.  The  saucepan  must  be  uncovered  as  little  as  possible 
to  prevent  the  goodness  evaporating.  Onions  can  be  stewed 
with  steak  if  liked.  Time  hours  or  longer. 


38.  MIEITON  OF  COLD  MEAT. 

Mrs.  Brett,  Bleasby. 

Chop  fine  any  cold  meat  with  a little  ham  or  bacon  if 
liked,  mix  it  with  a thick  slice  of  bread  boiled  in  milk  in 
which  an  onion  or  two  have  been  cooked  ; bind  together  with 
an  egg  or  a little  flour,  season  well  with  salt  and  pepper  and 
a little  ground  mace  or  nutmeg.  Bake  in  a tin  mould,  turn 
out  when  browned  and  serve  with  good  gravy  in  a tureen, 
if  put  on  the  dish  it  will  soak  into  the  mould. 
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39.  STEAMED  MEAT. 

(To  TAKE  THE  PlACE  OF  TINNED  MbAT.) 

Mrs.  McFee,  Rothsay, 

1 lb.  Enmp  Steak.  4 Eggs.  Small  tablespoonful  Salt. 

1 lb.  Pork  Ham.  Teaspoonful  Jamaica  Pepper. 

1 lb.  Bread  Crumbs.  J Teaspoonful  white  pepper. 

Mince  steak  and  ham  very  finely  together,  mix  bread 
crumbs  and  seasoning,  add  to  mince,  and  knead  all  together 
with  eggs  well  beaten,  put  in  a buttered  mould,  and  steam  for 
three  hours  ; turn  out,  and  serve  either  hot  or  cold. 


40.  EGGS  IN  SAVOUEY  JELLY. 


“ Lemco,” 

5 Eggs. 

1 oz.  Leaf  Gelatine, 

1 Teaspoonful  Lemco. 
A little  Lemon  Juice. 


London. 

1 Dessertspoonful  Mushroom  Ketchup. 
Pepper.  Salt. 

1 Teaspoonful  Tarragon  Vinegar. 
Mustard  and  Cress. 


Hard  boil  the  eggs,  shell  and  cut  into  rings.  Dissolve  the 
gelatine  in  a pint  of  hot  water,  stir  in  the  Lemco,  lemon 
juice,  pepper,  salt,  and  Tarragon  vinegar.  Pour  enough  of 
this  mixtui’e  into  a well  wetted  mould  to  well  cover  the 
bottom  ; when  this  has  set  and  will  bear  the  weight  of  the 
egg  rings  place  them  on  it,  season,  and  scatter  a little  mustard 
and  cress  over,  or  tiny  sprigs  of  fresh  parsley  ; pour  over  top 
more  jelly,  and  when  this  is  set  repeat  process  until  the  mould 
is  full,  taking  care  to  add  the  jelly  between  each  layer  of  eggs, 
and  to  well  fill  up  the  shape.  Stand  in  a cool  place,  and 
when  quite  firm  turn  out,  garnish  with  parsley,  and  serve  with 
a thick  Mayonnaise  sauce. 


41.  POTTED  MEAT. 

Mrs.  E,  Hine,  Newark. 

1 lb.  Beef  (Round  Steak).  6 Peppercorns.  Cayenne  Pepper. 

J lb.  Butter.  1 Tablespoonful  Anchovy. 

No  water  ; stew  one  hour  or  longer. 


PUDDINGS  & PASTRY. 


PUDDINGS  AND  PASTEY. 


42.  MYSTEEIOUS  PUDDING. 

Miss  Clarke,  Norwell. 

3 Eggs  and  their  weight  in  Flour,  Butter,  and  Sugar. 

3 tablespoonfuls  Haspberry  Jam, 

1  teaspoonful  Baking  Powder, 

Beat  the  butter  to  a cream  ; add  sugar  and  eggs  well 
beaten  ; sift  in  the  flour,  and  mix  well  with  the  jam  ; lastly, 
add  the  bakmg  powder.  Pour  into  a buttered  mould,  which 
should  not  be  full,  and  steam  for  3 hours.  Serve  with  boiled 
custard. 

If  a more  economical  pudding  is  desired  suet  may  be 
substituted  for  butter. 


43.  AUNT  MAEGAEET’S  PUDDING. 

Mrs.  Milins,  Collingham. 

2  ozs.  of  Lard  or  Butter.  § Teaspoonful  Baking  Powder. 

J lb.  Flour.  1 Egg.  Flavour  to  taste. 

2 Tablespoonfuls  Sugar.  Jam. 

Eub  the  lard  or  butter  into  the  flour,  mix  well  together  ; 
mix  into  crumbs  with  egg.  Butter  a mould  and  put  in  a 
layer  of  ingredients  and  a layer  of  jam.  Steam  2 hours,  and 
serve  with  plain  sauce. 


44.  STEAMED  SULTANA  PUDDING. 


Mrs.  S.  Ellis, 

4 oz.  Flour. 

1 oz.  Eice  Flour. 

1^  oz.  Brown  Sugar. 

1 Tablespoonful  Golden  Syrup. 


Newark. 

14  Teaspoonfuls  Carbonate  of  Soda, 
oz.  Suet. 

3  or  4 oz.  Sultanas. 

Nutmeg  to  taste. 


Steam  two  hours,  and  serve  with  plain  sweet  sauce.  These 
quantities  may  be  doubled,  and  made  into  three  or  four 
puddings,  as  it  will  keep  any  length  of  time  if  treated  as 
Christmas  pudding  when  first  made. 


FOR 


Cakes  & Pastry 

USE  ONLY 

EGGLESTON’S 


BAKING  POWDER. 


ONCE  USED,  ALWAYS  USED. 


To  be  obtained  from  all 


GROCERS  & CO-OPERATIVE  SOCIETIES. 


PUDDINGS  AND  PASTEY. 


45.  DIPLOMATIC  PUDDING. 


M.  N. 

^ pint  Lemon  Jelly, 

1  pint  Milk, 

4 Yolks  of  Eggs, 

1 oz.  Swinburne’s  Gelatine, 

2 Sponge  Cakes, 


Newark. 

6 Ratafias, 

3  ozs.  Castor  Sugar. 

Pistachio  Nuts, 

Almond  fiavouring. 


Melt  jelly  in  warm  water ; cover  gelatine  with  milk,  then 
dissolve  over  a slow  heat ; keep  it  warm.  Beat  the  eggs 
with  sugar,  add  remainder  of  milk,  and  stir  over  a fire  until 
it  thickens.  Flavour  with  a few  drops  almond  essence,  and 
mix  with  dissolved  gelatine.  Crumble  the  ratafias  and  cut 
sponge  cakes  in  slices  ; pour  custard  over  it  and  leave  to 
soak.  Wet  a mould  and  run  a little  of  the  lemon  jelly  over 
the  bottom  and  sides  ; let  it  set.  Throw  some  pistachio  nuts 
into  boiling  water  when  their  skin  will  peel  off  easily  ; chop 
them  finely.  The  nuts  are  to  form  a border  round  the  bottom 
of  the  mould,  and  will  look  like  moss  when  turned  out. 
Sprinkle  them  on  as  evenly  as  possible  and  set  them  on  with 
a little  more  jelly,  use  spoon  and  do  not  disarrange  pistachios. 
When  the  last  layer  of  jelly  is  quite  still,  turn  the  soaked 
cakes  into  mould.  Set  in  a cool  place  till  next  day. 


46.  BACHELOE’S  PUDDING. 


Miss  F.  Johnson, 

4  ozs.  Grated  Bread . 
4 ozs.  Currants. 

2  ozs.  Sugar. 


Newark. 

2 Apples. 

3 Eggs. 

Few  drops  Essence  of  Lemon. 


Pare,  core,  and  chop  the  apples  finely  ; add  the  currants, 
bread  crumbs,  and  sugar ; beat  the  eggs  and  add  the 
flavouring,  then  mix  all  well  together  and  put  in  a buttered 
basin.  Tie  a cloth  over  this,  and  boil  three  hours. 


47.  BETSY  PUDDING. 


B.B., 

i lb.  Flour. 

J lb.  Suet  (very  fine). 

1 Teaspoonful  Baking  Powder. 


Newark, 

Small  Teacupful  Jam  or  Treacle. 

1 Egg. 

Enough  milk  to  make  a stiff  batter. 


Steam  for  not  less  than  two  hours.  Serve  with  sauce. 


PUDDINGS  AND  PASTEY. 


48.  LONDON  PUDDING. 

Mrs.  Morton,  Newark. 

Line  a pie-dish  with  good  puff-paste ; put  a good  layer  of 
apricot  jam  at  the  bottom  of  the  dish,  then  some  sponge 
cakes  at  top  of  jam  ; then  make  the  following  mixture  : — Mix 
one  tablespoonful  of  flour  with  a piece  of  butter,  and  sweeten 
it  well ; hot  J-pint  of  milk  ; pour  to  the  flour  and  boil.  When 
boiled  mix  in  the  yolks  of  three  eggs,  pour  it  over  the  sponge 
cakes,  and  bake  ; whisk  the  whites  of  egg  to  a stiff  froth, 
spread  on  the  top,  and  put  in  the  oven  to  set. 


49,  CRACKER  PUDDING. 

(American  Recipe.) 

Mrs.  Z.  Johnson,  Newark. 

1 Cupful  Cracker  Crumbs.  2 Tablespoonfuls  Sugar. 

J lb.  Beef  Suet.  3 Cups  of  Milk. 

3 Eggs.  J Teaspoonful  Salt. 

Chop  the  suet  very  fine  and  beat  the  eggs  ; while  doing 
this  let  the  cracker  crumbs  be  soaking  in  the  milk.  Mix  the 
eggs  and  sugar  with  the  cracker,  and  then  the  suet  and  salt, 
and  work  to  a smooth  paste.  Bake  in  a buttered  pie-dish  for 
threequarters  of  an  hour.  Serve  with  fruit  sauce  or  stewed 
fruit. 


50.  PINE-APPLE  PUDDING. 


Mrs.  Rowson, 


Ayr. 


2 ozs.  Butter.  2 Eggs. 

2 ozs.  Flour.  1 small  tin  of  Pine-apple  Chunks. 

2 ozs.  Sugar  2 Teacupfuls  of  Milk. 

Arrange  the  chunks  in  a pie- dish  ; mix  the  yolks  of  the  eggs 
with  the  sugar  and  pine-apple  juice  ; melt  butter  in  a pan  and 
add  flour  gradually ; then  the  milk  ; let  boil  for  three  minutes, 
stirring  all  the  time  ; add  sugar,  juice,  eggs ; and  as  soon  as 
it  thickens,  pour  over  chunks.  Put  the  pudding  in  the  oven 
to  heat  through,  and  then  leave  to  cool ; beat  up  the  whites 
of  eggs  stiffly,  and  cover  top  of  pudding  with  them. 

c 


PUDDINGS  AND  PASTEY. 


51.  CASTLE  PUDDING. 

Miss  Brown,  llkley. 

1 oz.  Brown  & Poison’s  Paisley  Flour. 

2 Eggs,  and  their  weight  in  Butter,  Sugar,  and  Flour. 

Cream  butter  and  sugar,  beat  in  tbe  eggs,  and  stir  in  the 
flour  and  Paisley  flour,  well  mixed  together.  Bake  in  hot 
oven  for  twenty  minutes.  Serve  with  sauce. 

52.  ALEXANDEA  PUDDING. 

Mrs.  Houghton,  London, 

Line  a pie-dish  with  puff-paste,  and  cover  the  bottom  with 
stewed  apples,  or  any  kind  of  jam.  Mix  three  large  spoons  of 
stale  bread  crumbs  with  the  same  quantity  of  castor  sugar, 
and  juice  of  one  lemon,  with  the  rind  grated  ; mix  well  all 
together,  and  add  a teacupful  of  milk  and  two  well-beaten 
eggs.  When  all  have  been  well-beaten  together,  pour  it  into 
the  dish  over  the  apple,  and  bake  for  about  half-hour  in  a 
moderate  oven. 


53.  NEWAEK  PUDDING. 

N.E.,  Newark. 

1 Pint  of  Milk.  2 Eggs.  1 Tablespoonful  Melted  Butter. 

1 Tablespoonful  Ground  Rice.  J Teaspoonful  Carbonate  Soda. 

\ lb.  Raisins,  stoned  and  cut  in  two.  Sugar,  and  Vanilla  flavouring 
^ Cup  of  Bread-crumbs  soaked  in  to  taste, 
half-pint  of  Milk. 

Beat  the  yolks  light,  add  the  soaked  crumbs  and  milk  ; stir 
to  a smooth  batter  ; add  the  rice,  wetting  first  with  a little 
cold  milk  ; add  the  rest  of  the  milk,  seasoning,  butter,  raisins, 
and  a tablespoon ful  of  sugar ; lastly,  the  whites  well  whisked. 
Put  in  a buttered  dish  and  bake  one  hour  ; turn  out,  and 
serve  with  sweet  sauce. 


54.  FIG.  PUDDING. 

Miss  D.  Butt,  Coventry. 

Soak  1-lb.  of  bread  in  enough  milk  to  cover  it.  Cut  1-lb.  of 
figs  in  small  pieces,  |-lb.  suet,  three  eggs  well  beaten,  ^-Ib. 
sugar.  Mix  all  together.  Boil  2 or  3 hours.  This  will  make 
two  small  puddings. 


Distinguishes  our  preparations  of  milk 
albumen  from  all  other  foods. 


FOODS  mixed  with  PLASMON 

Are  more  nourishing  than  any  others. 


OF  ALL  GROCERS, 
CHEMISTS,  AND  STORES. 


ONE  POUND  OF 

PLASMON 

The  Entire  Nourishment  of 
Thirty  Pints  of  Fresh  Milk. 


PUDDINGS  AND  PASTRY. 


55.  MEAT  PUDDING. 

Mrs.  Mills,  Manchester. 

Line  the  pudding  basin  with  suet  crust ; 1-lb.  of  beef  skirt, 
a small  piece  liver,  and  melt ; flavour  with  onion  to  taste  ; 
sprinkle  a little  flour,  fill  the  basin  three-parts  full  with  water  ; 
season  with  pepper  and  salt.  Boil  two  hours. 

56.  SPONGE  PUDDING. 

Mrs.  J.  C.  Kew,  Newark. 

^ lb.  Flour.  2 Eggs. 

1 lb.  Lard.  About  Half-teaspoonful  milk. 

2 Teaspoonfuls  Baking  Powder.  2 Tablespoonfuls  Sugar. 

Rub  lard  into  flour,  stir  in  sugar  and  baking  powder  ; beat 
eggs  and  add  milk  ; mix  to  dry  ingredients  to  form  a stiff 
batter;  grease  a basin,  put  jam  at  the  bottom,  then  put  in 
the  mixture.  Steam  two  hours. 

57.  CANARY  PUDDING. 

Mrs.  Warburton,  Newark. 

The  weight  of  3 Eggs  in  Sugar  and  Butter. 

The  weight  of  2 Eggs  in  Flour. 

The  rind  of  1 small  Lemon.  3 Eggs. 

Melt  the  butter,  but  do  not  allow  it  to  boil ; add  the  sugar 
and  finely-minced  lemon  peel  ; gradually  dredge  in  the  flour  ; 
keep  the  mixture  well  stirred  ; whisk  the  eggs  and  add  to  the 
pudding;  beat  all  the  ingredients  until  thoroughly  blended, 
and  put  them  into  a buttered  mould  or  basin  ; boil  for  two 
hours,  and  serve  with  sweet  sauce.  Sufficient  for  four  or  five 
persons. 


58.  PLAIN  PLUM  PUDDING. 
(No  Eggs  or  Milk.) 


Mrs.  Marriott, 

J lb.  Flour. 

J lb.  Raisins. 

J lb.  Currants. 
J lb.  Suet, 

Mix  all  together. 


Fiskerton. 

1 large  Teaspoonful  Treacle. 

^ pint  Cold  Water. 

Lemon  Peel  and  Flavouring. 


Steam  well. 
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59.  COENISH  PASTIES. 

Some  plain,  short  Crust.  ^ Teaspoonful  finely-minced  Onion. 

J lb.  Beef  Steak  or  Skirt.  Pepper  and  Salt. 

J lb.  Potatoes.  Onion. 

Cut  the  meat  and  potatoes  into  small  dice  and  mix  together 
with  the  onion,  pepper,  and  salt.  Eoll  out  the  pastry,  and 
stamp  out  into  rather  large  circles.  Place  a small  heap  of 
the  mixture  in  the  middle  of  each.  Wet  the  edges  of  the 
pastry  well,  and  double  it,  bringing  to  the  top.  Bake  in  a 
quick  oven  for  | hour. 

Other  meats  are  suitable — chicken  and  ham,  sausage,  &c., 
the  vegetables  are  then  omitted. 


60.  EAINBOW  PUDDING. 


Mrs.  Penningfton, 


Collingham, 


4 ozs.  Butter. 
4 ozs.  Sugar. 
6 ozs.  Flour. 


J Teaspoonful  Baking  Powder. 
2 Eggs.  A little  Milk. 

Vanilla  flavouring. 


Cream  butter  and  sugar  ; add  eggs,  flour,  baking  powder, 
and  milk.  Divide  into  five  basins,  and  use  the  following 
colourings  . — Cochineal,  brown  (using  chocolate  powder), 
heliotrope,  and  green ; put  in  alternate  spoonfuls  into  a 
buttered  mould,  and  steam  hours. 


61.  MAEMALADE  PUDDING. 

Mrs.  Richmond,  Newark. 

J lb.  Suet.  J lb.  Marmalade. 

J lb.  Bread-crumbs.  J lb.  Sugar.  4 Eggs. 

Place  in  a basin — suet  (finely  chopped),  bread  crumbs, 
marmalade,  and  sugar ; stir  and  mix  well  together.  Beat 
eggs  to  a froth,  and  gradually  mix  with  the  other  ingredients; 
put  in  a buttered  mould  or  basin.  Tie  down  with  floured 
cloth  and  boil  for  2 hours.  When  turned  out,  strew  fine 
sifted  sugar  over  the  top. 

This  pudding  will  look  very  pretty  if  stoned  raisins  are 
tastefully  arranged  before  the  mixture  is  poured  in. 
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62.  BLACK  SPONGE  PUDDING. 

Mrs.  Cade,  Bardney. 

2 Eggs,  their  weight  in  Butter  2 Tablespoonfuls  Easpberry  Jam. 

and  Flour.  1 Teaspoonful  Carbonate  of  Soda. 

2 Tablespoonfuls  Sugar. 

Mix  all  well  together,  adding  soda  last.  Boil  two  hours. 


63.  LEMON  PUDDING. 


Mrs.  Davenport,  . 

2 Teacupfuls  of  Flour. 

1 Teacupful  Castor  Sugar. 

1 Teacupful  Milk. 

2 OZ8.  Butter. 


Knapthorpe. 

Bind  of  1 Lemon,  grated. 

1 Teaspoonful  Baking  Powder. 

2 Eggs. 


Put  the  butter  in  the  flour,  then  add  sugar,  rind  of  lemon, 
milk,  and  the  eggs  well  beaten.  Bake  in  a buttered  dish  in  a 
moderate  oven.  When  done,  turn  out  and  serve  with  custard. 


64.  BANANA  EOLLS. 

Mrs.  Salmon.  London. 

1 lb.  Flour.  Salt. 

2 oz.  Butter.  Little  Cold  Water. 

Yolk  of  one  Egg.  Bananas,  Jam. 

Eub  butter  into  flour,  add  salt  and  yolk  of  egg.  Mix  with 
a little  water,  and  knead  into  a firm  paste  ; roll  out  as  thinly 
as  possible,  and  cut  into  oblong  shapes.  Eemove  skin  and 
split  bananas  lengthwise ; spread  each  half  with  preserve 
(raspberry  preferred),  and  lay  the  halves  together  again. 
Cover  with  pastry,  and  bake  in  a moderate  oven. 


65.  “KISS  ME  QUICK”  PUDDING. 

Miss  G.  Pearson, 

1 Breakfastcupful  Flour. 

1 Teacupful  Fine  Sugar. 

1 oz.  Butter  (rubbed  in). 

1 Egg 


Newark. 

^ Teaspoonful  Ginger. 

1 small  Teaspoonful  Carbonate  of  Soda. 

2 Tablespoonfuls  of  Jam. 
i Teacupful  Milk.  Salt. 


Steam  three  hours  and  serve  with  sauce. 
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66.  PATEIOTIC  PUDDING. 

Mrs.  Baines,  Newark. 

Take  2 ozs.  of  lard  and  butter  mixed,  and  two  tablespoonfuls 
of  white  sugar,  beat  to  a cream  ; add  one  egg  well-beaten, 
then  stir  in  three  tablespoonfuls  of  flour,  one  of  ground  rice,  a 
small  teaspoonful  of  baking  powder,  and  enough  milk  to  make 
a batter  that  will  just  pour.  Put  into  a buttered  basin,  steam 
one  hour,  and  serve  with  sweet  sauce. 


67.  COCOANUT  TAET. 

Mrs.  J.  Sills,  Newark. 

1 Cupful  Dessicated  Coooanut.  J lb.  Butter.  1 Egg. 

1 „ Granulated  Sugar.  Little  Milk  and  Salt. 

Beat  all  together ; line  some  patty  pans  with  good  pastry 
and  fill  with  the  mixture.  Bake  in  a nice  sharp  oven. 


68.  lEIS  PUDDING. 

Mrs.  H.  Holmes, 


Nafferton. 


J lb.  Flour. 

2 oz.  Butter. 

2 oz.  Castor  Sugar. 
2 Eggs. 


Little  Grated  Lemon  Bind. 

2 Teaspoonfuls  Grated  Chocolate. 

^ Teaspoonful  Essence  of  Vanilla. 

1 „ Baking  Powder.  Cochineal. 


Beat  the  sugar  and  butter  together  with  a wooden  spoon 
until  creamy,  break  in  an  egg  and  beat  well,  then  another 
and  beat  well ; add  the  flour  by  degrees,  stir  in  the  baking 
powder,  and  a pinch  of  salt.  Take  two  small  basins  and  put 
one-third  of  the  mixture  into  each  ; flavour  one-third  with 
lemon  rind,  another  one-third  with  vanilla  and  chocolate, 
and  put  the  cochineal  into  the  remaining  one-third.  Grease 
a basin  well  and  put  a piece  of  greased  paper  one  inch  bigger 
than  the  basin,  all  round  it.  Drop  the  three  mixtures  one 
after  the  other,  or  alternately,  into  the  prepared  basin. 
Steam  for  one  hour. 

It  should  turn  out  in  coloured  stripes.  Serve  with  sherry 
sauce,  or  any  other  sauce  preferred. 
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69.  LLAMBEEEIS  PUDDING. 

Mrs.  O,  Quibell,  Newark. 

Two  eggs  and  their  weight  in  flour,  suet,  and 
moist  sugar. 

Two  tablespoonsfuls  jam. 

One  small  teaeuj>£ul  carbonate  of  soda, 

Steam  2 hours. 


70.  SPONGE  PUDDING. 


Mrs,  Willows 


Bawtry. 


J lb.  Flour. 

I lb.  Lard. 

1 Teacupful  Sugar. 


2 Eggi. 

1 Teaspoonful  Baking  Powder. 
Little  Milk. 


Eub  the  lard  into  the  flour,  add  sugar,  and  eggs  beaten  in 
a little  milk,  and  baking  powder.  Butter  a good  sized  basin, 
put  jam  at  the  bottom  and  pour  in  the  ingredients.  Steam 
hours  and  serve  with  cup-custard. 


71.  SPANISH  PUDDING. 


Mrs.  W.  E.  Knight, 


Newark. 


J lb.  Butter.  3 Eggs. 

J lb.  Sugar.  2 ozs.  Chopped  Citron, 

i lb.  Flour.  Grated  rind  of  1 good-sized  Orange. 

Strain  the  juice  of  half  the  orange  ( if  not  very  juicy,  the 
whole.)  Beat  the  butter  to  a cream ; add  the  sugar.  Beat  the 
eggs  separately  and  then  add  the  flour  and  eggs  alternately 
to  sugar  and  butter,  beating  all  well.  Add  the  orange  rind 
and  citron,  and  lastly  the  orange  juice.  Beat  well  and  pour 
into  a greased  mould  ornamented  with  dried  cherries  or 
stoned  raisins,  and  steam  for  a good  hours. 


HOME-RENDERED  LARD, 

HOME -CURED 

HAMS  & BACOH 

ARE  RELIABLE  FROM 

C.  STANIIAND. 

Wholesale  & Retail 
Pork  Butcher, 

8,  BRIDGE  ST.,  NEWARK. 


Noted  Sausages,  Pies, 
Polonies,  &c. 

SALTING  ORDERS  A SPECIALITY. 


Personal  Attention.  Satisfaction  Guaranteed. 


PUDDINGS  AND  PASTEY. 


72,  GEATED  APPLE  PUDDING. 

Mrs.  W,  Alcock,  Mansfield. 

4 large  Apples,  Grated.  Rind  and  juice  of  a Lemon. 

4 Eggs,  well-beaten.  Slice  of  Butter.  Sugar  to  taste. 

Cut  the  butter  in  pieces  and  place  amongst  the  apples. 
Line  a dish  with  puff  paste  and  bake  ^-hour  in  a moderate 
oven. 


73.  WAKEFIELD  PUDDING. 

Miss  Knight, 


Newark. 


4 Stalks  Rhubarb. 

3 oz.  Brown  Sugar. 

pint  Milk. 

^ pint  Cold  Water. 


1 Thick  Slice  of  Bread. 

1 Tablespoonfnl  Corn  Flour. 

A little  Lemon  Rind  and  Grated 
Ginger. 


Wipe  and  cut  up  the  rhubarb  into  lengths  about  1^-inches 
long,  put  into  a saucepan  with  the  water,  set  over  a gentle 
heat  and  stew  until  the  rhubarb  is  tender.;  add  two  table- 
spoonfuls of  the  sugar  and  a little  grated  ginger ; cut  the 
bread  into  strips,  put  a layer  at  the  bottom  of  the  dish,  then 
a layer  crosswise  on  the  top  ; pour  over  some  of  the  fruit  and 
juice,  then  another  layer  of  bread  and  fruit  until  the  dish  is 
nearly  full ; set  aside  to  soak  and  cool  ; meanwhile  prepare  a 
custard  as  follows  : — Mix  the  cornflour  with  a little  of  the 
milk,  add  the  sugar  (one  tablespoonful)  and  lemon  rind  ; boil 
the  remainder  of  the  milk  and  pour  over  the  cornflour,  etc. 
Pour  back  into  the  saucepan  and  stir  until  thick  ; pour  over 
the  pudding,  and  serve  cold. 


74,  GINGEE 

Mrs.  Tomlinson, 

6 OZ8.  Suet.  0 ozs.  Bread-crumbs. 
1 Teacupful  Flour. 

1 Teacupful  Warm  Treacle. 

Steam  for  three  hours. 


PUDDING. 

Barton-on-Humber. 

1 Teaspoonful  Ginger. 

1 , Baking  Powder. 

Pinch  of  Salt. 
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75.  CHEESE  PUDDING. 

Mrs,  Tomlinson,  Barton-on-Humber. 

I Teaspoonful  Bread  Crumbs.  1 Egg. 

I „ Grated  Cheese.  Lump  of  Butter. 

J pint  Milk.  Pepper  and  Salt  to  taste. 

Boil  the  milk  and  pour  on  the  bread-crumbs,  then  the 
butter  (melted),  afterwards  the  cheese,  pepper,  and  salt ; add 
the  yolk  of  one  egg  beaten  separate  ; whip  the  white  and  put 
in,  mix  well  together  and  put  in  a slow  oven.  Sufficient  for  a 
half-pint  dish.  Cheese  near  the  rind  is  best. 


76,  FELEXSTONE  TAET. 

Mrs.  Tomlinson,  Barton-on-Humber. 

J lb.  Cornflour.  J lb.  Flour.  1 Tablespoonful  Castor  Sugar. 

1 Teaspoonful  Baking  Powder.  J pint  of  Milk.  , 

3 ozs.  Butter.  Yolk  of  1 Egg. 

Mix  all  together  and  make  into  dough  as  for  pastry,  roll 
out  (not  too  thin)  and  bake  on  a plate  or  open  tin,  prick 
centre  to  prevent  rising  ; when  cooked  fill  centre  with  stewed 
fruit  or  jam.  Whip  white  of  egg  to  stiff  froth  with  a little 
castor  sugar  and  lay  on  the  top,  put  in  oven  to  brown. 


77.  SPONGE  PUDDING. 


Miss  Blatherwick,  Blidworth. 

4 Eggs  and  their  weight  in  Butter  and  Sifted  Sugar ; 
half  their  weight  in  Flour. 

Beat  the  butter  to  a cream,  add  sugar  and  eggs,  lastly  the 
flour ; mix  well  together  and  bake  20  minutes.  This  will 
make  eight  cups.  2 oz.  ground  sweet  almonds  and  a little 
lemon  or  orange  candied-peel  is  an  improvement.  Serve 
with  custard  or  wine  sauce. 
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78.  WAFEE  PUDDINGS. 

Mrs.  Dixon,  Gringley-on-the-Hill. 

1^  oz.  of  Butter.  2 Eggs. 

2 ozs.  Flour.  i pint  Milk. 

Work  the  butter  into  the  flour,  and  beat  eggs  and  milk  to 
them.  Have  ready  six  saucers  well-buttered,  pour  a part  of 
mixture  into  each,  and  put  at  once  into  the  oven.  Bake  a 
delicate  brown  colour.  When  done  turn  out,  spread  with 
jam,  and  fold  over  like  a pasty.  Serve  hot. 

79.  BEOWN  PUDDING. 

B.E.C.,  Newark. 

2 Eggs,  and  their  weight  in  Flour,  Butter,  and  Sugar. 

1 small  Teaspoonful  of  Salt. 

J Teaspoonful  Carbonate  of  Soda. 

2 Tablespoonfuls  of  Jam  (Raspberry,  Red  Currant, 

or  Strawberry). 

Mix  all  well  together,  and  steam  for  three  hours.  Serve 
with  sweet  sauce. 

80.  BACHELOE’S  PUDDING. 

Miss  F.  E.  Dixon,  Grin£’ley-on-the-Hiil 

4 ozs.  Grated  Bread.  . 2 ozs.  Sugar. 

4 ozs.  Currants.  3 Eggs. 

4 ozs.  Apples  (when  minced).  A little  Grated  Nutmeg,  and 

Lemon  Juice. 

Pare,  core,  and  mince  apples  very  finely,  add  other 
ingredients,  beat  all  well  together  ; steam  in  buttered  mould 
for  three  hours.  Sufficient  for  four  or  five  people. 

81.  PUZZLE  PUDDING. 

Mrs.  H.  K.  Dixon,  Gringley-on-the-Hill. 

6 Tablespoonfuls  Flour.  3 ozs.  Suet. 

3 „ Sugar.  1 Teaspoonful  Carbonate  of  Soda. 

3 „ Sultanas. 

Pour  over  one  hreakfastcupful  of  boiling  milk.  Mix,  and 
steam  2 or  3 hours.  Serve  with  sweet  sauce. 
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82.  BACHELOR’S  PUDDING. 


Miss  Smith, 

2 OBs.  Bread-crumbs. 

^ Teaspoonful  Baking  Powder. 
2 ozs.  Flour. 

2 ozs.  Chopped  Suet.  1 Egg. 


Newark. 

2 ozs.  Sultanas. 

2ozs.  Sugar. 

J Teaspoonful  Ground  Ginger. 

2 or  jj  Tablespoonfuls  of  Milk. 


Mix  all  the  dry  ingredients  together,  add  egg,  and  milk  ; 
put  into  a greased  basin,  cover  with  paper  and  steam 
H hours.  Turn  out  and  serve  with  sweet  sauce. 


83.  SAGO  PLUM  PUDDING. 

Mrs.  Bond,  Newark. 

1 Breakfastcup  Raisins.  J pint  Milk. 

1 „ Sugar.  J oz.  Butter. 

1 „ Bread-crumbs,  i Teaspoonful  Carbonate  of  Soda. 

4 Tablespoonfuls  Small  Sago.  A little  Grated  Rind  of  Lemon. 

Soak  the  sago  in  the  milk  one  hour,  then  mix  all  well 
together,  dissolve  the  soda  in  a little  of  the  milk  and  stir  in 
at  the  last ; steam  in  a buttered  mould  from  two  to  three 
hours.  Serve  with  white  sauce. 


84.  PLUM  PUDDING 

Mrs.  E.  B.  Freeman, 

I lb.  Flour. 

J lb.  Bread  Crumbs 
^ lb.  Suet. 

J lb.  Currants. 

Moisten  with  treacle  and  a 
for  three  hours. 


WITHOUT  EGGS. 

Harrogfate. 

Pinch  of  Salt. 

Little  Nutmeg. 

2 Teaspoonfuls  of  Baking 
Powder. 

very  little  milk.  Boil  or  steam 


85. 

Mrs.  W.  Lee, 

J lb.  Raisins. 

J lb.  Currants. 

J lb.  Suet. 

I lb.  Flour. 

Mix  well  and  boil  five  hours. 


PUDDING. 

Newark. 

2 ozs. Ground  Rice. 

1 oz.  Citron. 

J lb.  Bread  Crumbs. 

3 Eggs. 


SCOTCH 


All  Cooks  should  try 


Family  Pride’’  Flour, 
makes  whiter  & sweeter 
bread  than  any  other 
brand.  Light  as  a 
feather.  Sweet  as  a 
nut. 


5 Special  Baking  Powder. 

As  pure  and  healthful 
= as  Grapes. 


5 Finest  Marrowfat  Peas. 

A most  delicious  and 
= nutritious  vegetable. 


NOTE  ADDRESS: 

JOSEPH  STRAY  AND  SON, 

Middlegate,  Newark,  & Farndon  Mills. 
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86.  CHRISTMAS  PUDDING. 


Mrs.  Fleetwood, 

3^  lbs.  Stoned  Raisins. 

4 lbs.  Currants. 

2 lbs.  Sultanas. 

1 lb.  Mixed  Peel. 

2 lbs.  Suet. 

1 lb.  Flour. 

Boil  eight  or  ten  hours  ; i 
sized  puddings. 


London. 

li  lbs.  Bread-crumbs. 

1 Nutmeg. 

1 lb.  Sugar. 

A little  chopped  Lemon  Peel. 

20  drops  of  Ratifia  Essence. 

1^  pints  of  Milk.  10  Eggs. 

can  be  divided  into  six  good- 


87.  APPLE  CHARLOTTE. 

Mrs.  R.  Halsall,  Southport. 

Butter  a pudding  dish  and  line  well  with  bread-crumbs,  cut 
apples  to  about  half  fill  the  dish,  add  two  tablespoonfuls  of 
sugar,  tlu’ee  small  pieces  of  butter  (about  the  size  of  marbles), 
fill  up  to  the  top  with  apple,  and  cover  well  with  bread- 
crumbs. Bake  about  one  hour  in  a moderate  oven,  and  turn 
out  to  serve  on  a dish. 


88.  XMAS. 

Mrs.  E.  Blagfgf, 

1 lb.  Currants. 

1 lb.  Raisins. 

1 lb.  Sugar. 

1 lb.  Bread-crumbs. 


PUDDING. 

Newark. 

^ lb.  Sultana  Raisins. 

2 ozs.  Lemon  Peel. 

6 Fresh  Eggs. 

A little  Nutmeg.  A little  Flour. 


Mix  together  and  boil  four  hours. 


89,  CITRON  CHEESECAKE. 

Mrs.  J.  Alcock,  Mansfield. 

3 ozs.  Citron.  3 ozs.  Butter. 

3  ozs.  Sugar.  3 Eggs. 

Beat  the  butter  to  a cream,  then  add  the  sugar  and  eggs, 
and  lastly  the  citron  cut  into  small  pieces.  Line  a soup- 
plate  with  good  pastry,  and  fill  with  the  mixture.  Bake  in  a 
moderately-hot  oven. 


PUDDINGS  AND  PASTEY. 


90.  IMPEEIAL  PUDDING. 


Mrs.  J.  E.  Smith, 


Newark. 


1^  oz.  Lard.  J Tablespoonful  Baking  Powder. 

1 oz.  Butter.  1 Egg^ 

4 oz.  Flour.  3 Tablespoonfuls  Milk. 

2 ozs.  White  Sugar.  Pinch  of  Salt. 

Put  the  flour  in  a dish,  rub  in  liglitly  butter  and  lard,  add 
sugar  and  salt,  then  the  egg  and  milk  well-beaten  ; mix  well 
together,  then  add  baking  powder.  Grease  a basin,  put  a 
good  layer  of  jam  at  the  bottom,  then  add  the  pudding.  Put 
a greased  paper  on  the  top,  and  steam  one  hour  (flavouring  if 
liked).  Serve  with  sauce. 


♦ 91.  SWISS  PASTEY. 

Mrs.  A.  Belton,  New  Barnet. 

2 Eggs.  1 Teacupful  Castor  Sugar.  2 Tablespoonfuls  Milk. 

^ 1 Teacupful  Flour.  ^ Teaspoonful  Baking  Powder. 

Beat  the  eggs  to  a stiff  froth,  and  gradually  add  the  sugar  ; 
then  beat  them  both  well  together,  and  gradually  add  the 
flour  ; add  milk  and  baking  powder.  Bake  in  shallow  tins 
fifteen  minutes. 


92.  GENOESE  PASTEY. 


Mrs.  E.  A.  Saxilby, 

5 ozs.  Flour. 

5 ozs.  Sugar. 

4 ozs.  Butter. 


Manchester. 

3  Eggs. 

^ Teaspoonful  Baking  Powder. 

Few  drops  of  Essence  of  Lemon. 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  and 
flour  alternately,  beating  all  the  time.  Add  baking  powder 
and  flavouring,  and  pour  into  a well-greased  and  floured 
baking  tin,  spreading  evenly.  Bake  in  a moderate  oven  for 
about  half-hour.  When  cold  split  open  and  spread  with  the 
following  mixture  : — 

Ceeam. 


2 ozs.  Butter.  2 ozs.  Icing  Sugar.  A few  drops  Essence  of  Vanilla. 

Beat  well  to  a cream,  add  the  flavouring,  and  spread  on  the 
lower  half  of  the  cake.  Cover  with  the  top  half,  sift  over 
with  sugar,  and  cut  into  small  squares. 


PUDDINGS  AND  PASTEY. 


93.  BAKEWELL  TAET. 

Mrs.  J.  Gelsthorpe.  Newark. 

The  weight  of  an  egg  in  butter,  sugar,  and  ground  rice  ; 
beat  the  batter  to  a cream,  then  mix  well  in  the  rice  and 
sugar.  Beat  the  egg  well  and  mix  it  with  the  other 
ingredients,  add  as  much  carbonate  of  soda  as  would  lie  on  a 
threepenny  piece,  then  add  a little  milk  or  cream  to  form  a 
stiff  batter.  Line  a deep  plate  with  a rich  paste,  and  put  in 
raspberry  jam,  cover  with  the  mixture,  and  bake  in  a quick 
oven. 


94.  JUBILEE  PUDDING. 

G.  Jones,  London. 

Dissolve  one  pint  of  jelly,  allow  it  to  cool,  then  po'ur  over 
four  sponge  cakes  placed  in  a glass  dish.  When  set,  pour 
either  thick  cream  or  custard  over  it. 


95.  MY  PET  PUDDING. 


Mrs.  E.  Lavers, 

1 pint  Milk. 

J lb.  Bread-crumbs. 
Vanilla  Essence. 


Nottingham, 

2 Eggg. 

A little  Apricot  Jam. 

Icing  Sugar. 


Sweeten  the  milk  and  flavour  with  essence  of  vanilla,  boil 
it,  and  then  pour  over  the  bread-crumbs  and  leave  to  soak, 
then  add  the  well-beaten  yolks  of  eggs.  Spread  a pie-dish 
with  some  apricot  jam  and  pour  in  the  mixture  ; bake  for 
half-hour,  then  smother  the  top  of  pudding  with  a snow  made 
of  the  whites  of  eggs  well-beaten  with  some  icing  sugar  added. 
Put  the  pudding  into  the  oven  until  lightly  brown. 


96.  LEMON  PUDDING. 

Mrs.  Whitaker. 

2 Tablespoonfuls  Cornflour.  2 ozs.  Butter. 

J lb.  Sugar.  Rind  and  juice  of  two  small  Lemons. 

Moisten  the  corn  flour  with  cold  water,  add  about  1 pint 
of  boiling  water ; mix  all  together,  and  bake  in  a dish  lined 
with  paste.  Serve  hot  or  cold  with  custard. 

D 


household  Recipe: 


Roto  to  pumisK  your  ?louse 
tastefully  at  a J^o^erate 
Cost  . . . 

VISIT 


3o$cph  Ulilkinson’s 


32,  STODMAN  STREET, 
NEWARK. 


Nat.  Telephone  11Y4. 


SWEETS 


i 


SWEETS. 


97.  GATEAU  WITH  APEICOTS. 

Q.,  Newark. 

Cut  the  top  off  a stale  Madeira  or  sponge  cake  and  remove 
a large  piece  out  of  the  centre  leaving  a wall  round  the  cake 
2 in.  thick  all  round.  Take  the  contents  of  a tin  of  pi’eserved 
apricots  and  stew  them  with  a teacupful  of  sugar  foi"  twelve 
minutes.  Fill  up  the  centre  of  the  cake  with  api’icots,  and 
put  on  the  top.  Boil  up  the  syrup,  and  pour  enough  of  it 
over  the  cake  to  soak  it.  When  cold  cover  with  thick 
custard  or  whipped  cream. 

■ 98.  ORANGE  SAGO  MOULD. 

Mrs.  Young,  Coddington. 

i  pint  Sago.  2 Tablespoonfuls  Golden  Syrup. 

4 Breakfastcupfuls  Water.  Hind  and  juice  of  one  Orange. 

1 . Sugar. 

Soak  the  sago  and  sugar  in  the  water  for  two  hours ; add 
grated  sugar  and  rind  of  orange,  then  boil  till  clear.  Stir  in 
treacle  and  orange  juice ; set  in  a wetted  mould.  When 
firm,  turn  out  and  serve  plain  or  with  cream,  or  custard. 


99.  CORNFLOUR  MOULD. 

Miss  Gibson,  Newark. 

2 Penny  Sponge-cakes.  6 lumps  of  Sugar. 

3 Tablespoonfuls  Cornflour.  A little  Kaisin  Wine. 

1 pint  New  Milk.  Raspberry  Jam. 

Strip  of  Lemon  Rind. 

Cut  the  sponge-cakes  lengthways,  and  spread  with  rasp- 
berry jam  ; soak  in  a little  raisin  wine,  and  place  at  the 
bottom  of  a wet  mould.  Boil  the  milk  with  the  sugar  and 
strip  of  lemon  rind. 

Mix  in  a basin  the  cornflour  with  a little  cold  milk  ; pour 
the  boiling  milk  over,  stir  well,  and  put  back  in  the  pan  to 
boil  a few  minutes,  stirring  all  the  time.  Pour  this  over  the 
sponge-cakes,  and  allow  to  set  in  a cool  place.  Serve  with 
custard. 


SWEETS. 


100.  SPONGE  CAKES  WITH  APPLE  SNOW. 

Mrs.  Millward,  Dunstable. 

Cut  foul'  or  five  stale  sponge-cakes  into  thin  slices,  lay  them 
in  a glass  dish,  and  pour  over  them  half-a-pint  of  good 
custard  (flavoured).  Bake  half-a-dozen  apples  till  soft,  scrape 
and  pulp,  and  a quarter  of  an  hour  before  it  is  wanted  beat  up 
with  juice  of  lemon  and  sugar  and  the  well- whisked  whites  of 
two  eggs  ; beat  till  it  looks  white  and  frothy,  then  pile  on  the 
custard  and  serve  immediately. 

101.  SWISS  CEE  AM. 

E,M.,  Southwell. 

1 pint  Cream.  1 Dessertspoonful  Flour. 

J lb.  Sugar.  2 Lemons.  Sponge-cakes. 

Mix  the  cream,  sugar,  and  the  rind  of  one  lemon,  grated, 
and  set  it  over  a slow  fire  till  it  boils ; mix  the  flour  with 
a little  cold  cream,  beat  it  smooth  and  add  the  juice  of  two 
lemons  ; then  add  to  the  cream  and  let  it  boil  again  a few 
minutes.  Cut  some  sponge  cakes  in  slices  and  soak  in  white 
wine ; pour  the  cream  over  while  hot.  Eor  ornamentation 
put  a few  spoonfuls  of  white  froth  here  and  there  on  the 
edge  with  a pinch  of  pink  sugar  between. 

102.  CEEME  AUX  POMMES. 

E.  C.,  Newark. 

Cook  f-lb.  of  apples  with  1 or  2 ozs.  castor  sugar,  the 
rind  of  one  lemon,  and  1 gill  of  cold  water.  Pass  these  when 
cooked  through  a hair  sieve  and  leave  until  nearly  cold. 
Mix  to  this  one  gill  of  slightly  whipped  cream.  Dissolve 
i-oz.  of  gelatine  in  pints  of  milk ; strain  this  into  the 
apple  and  cream,  and  add  more  sugar  if  necessary.  Pour 
into  a wetted  mould  and  leave  until  cold.  Turn  on  to  a 
glass  dish  and  pour  the  sauce'round  the  creme. 

Sauce. 

1 tablespoonful  apricot  jam ; 2 tablespoonfuls  boiling 
water;  1 tablespoonful  sherry.  Mix  all  well  together  and 
pass  through  a hair  sieve ; a little  cochineal  or  carmine 
colouring  may  be  added  if  liked.  Pour  round  the  Creme  aux 
Pommes. 


SWEETS. 


103.  SWEET  FAIEY  BUTTEE. 

Mrs.  Morton,  Newark. 

Take  the  yolks  of  four  hard-boiled  eggs  and  rub  them 
through  a sieve  ; beat  ^-Ib.  of  butter  with  J-lb.  of  sugar,  and 
add  to  the  yolks  of  eggs  ; then  add  half  a glass  of  brandy,  and 
beat  all  well  together.  Soak  some  sponge-cakes,  or  biscuits, 
with  a little  sherry  ; spread  the  mixture  over  and  smooth 
level ; decorate  the  top  with  almonds.  Very  rich  and  good. 


104.  AEEOWEOOT  CEEAMS. 

8.J.W.,  Newark. 

1 oz.  Arrowroot.  Yolk  of  1 Egg.  1 quart  Milk. 

3 ozs.  Powdered  Sugar.  A little  Lemon  Peel  and  Cinnamon. 

Mix  the  arrowroot  with  a little  of  the  milk  to  a smooth 
paste,  add  the  egg.  Boil  remainder  of  milk  with  sugar,  add 
flavouring ; pour  it  boiling  hot  on  to  the  arrowroot,  keeping 
well  stirred  till  nearly  cold,  when  set  aside  in  custard  glasses. 


105.  APPLE  SNOW. 

B.S.,  Southwell. 

Cut  in  two,  three  small  sponge-cakes,  and  lay  them  in  a 
glass  dish.  Make  a custard  of  half-a-pint  of  milk,  the  yolks 
of  two  eggs,  and  sugar  to  taste  ; pour  the  custard  while  hot 
over  the  cakes  ; cook  1-lb.  of  apples,  let  them  remain  till  cold, 
then  beat  up  the  whites  of  the  two  eggs  to  a very  stiff  froth 
with  sugar,  and  mix  with  the  apples.  Pile  on  top  of  the 
dish. 


106.  APEICOT  JELLY. 

Mrs,  H.  F,  Mine,  Newark. 

1 tin  Apricots.  6 lb.  Sugar.  f Gelatine.  ^ 

Put  syrup  of  apricots  with  sugar,  and  gelatine  (previously 
soaked  half-an-hour  in  a little  water  or  wine)  on  the  fire  ; 
when  quite  dissolved,  put  in  apricots  and  let  it  simmer.  Turn 
into  a quart  mould  previously  wetted.  Sifted  sugar  and 
cream,  or  custard,  should  be  served  with  this  jelly. 


SWEETS. 


107.  TAPIOCA  CEEAM. 

Mrs.  Johnson,  Newark. 

Cover  2 tablespoonfuls  of  tapioca  with  milk  or  water  and 
let  it  soak  over  night  or  for  3 hours.  Bring  1 quart  of  milk 
to  a boil ; beat  well  together  the  yolks  of  3 eggs,  1 teacupful 
sugar,  and  flavouring  ; add  tapioca  and  stir  into  the  boiling 
milk  ; let  it  boil  one  or  two  minutes,  then  put  into  a dish ; 
put  the  whites  of  the  eggs  on  the  top,  beaten  to  a large 
puff. 


108.  GEOUND  EICE  MOULD. 

Miss  K.  Whitaker,  Newark. 

2 ozs.  Gound  Eioe.  1 oz.  Butter. 

2 ozs.  Lnmp  Sugar.  1 pint  New  Milk. 

Boil  the  butter,  milk  and  sugar ; then  add  the  rice ; boil  all 
together  for  fifteen  minutes.  Pour  into  a wet  mould. 

109.  LEMON  WHIP. 

Mrs.  Porter,  Newark, 

Eub  2^-ozs.  of  sugar  on  a lemon,  crush  the  sugar  and  put 
into  a saucepan.  Squeeze  the  lemon  juice  through  a strainer 
on  to  it ; beat  the  yolks  of  three  eggs,  and  add  them  to  the 
sugar  and  lemon  juice  ; stir  over  the  fire  until  the  custard 

thickens,  but  do  not  let  it  boil.  Continue  stirring  a few 

minutes  after  removing  from  the  fire,  then  leave  it  in  the 
saucepan  to  get  nearly  cold.  Whisk  up  the  whites  of  eggs  to 
a stiff  froth,  stir  them  very  lightly  into  the  custard.  Heap  up 
in  a glass  dish. 

110.  SPANISH  CEEAM. 

Miss  Snowden,  Peterboro’. 

IJ  pints  Milk.  J packet  Nelson’s  Gelatine  (4^  size). 

1 Tablespoonful  Water.  3 Eggs. 

Sugar  and  Essence  of  Vanilla. 

Soak  gelatine  in  milk  and  water  for  two  hours,  then  put  on 
the  fire  until  dissolved  ; add  sugar  to  make  it  very  sweet, 
then  add  yolks  of  eggs  well-beaten,  and  boil  till  it  thickens  ; 
pour  into  a bowl,  add  the  vanilla  to  flavour.  Have  ready  the 
whites  of  eggs  beaten  to  a stiff  froth,  and  pour  these  into  the 
custard.  Stir  very  lightly,  and  put  in  moulds  till  set. 


SWEETS. 


111.  MILK  JELLY. 


Mrs.  Greenfield, 


Little  Carlton. 


J lb.  Lump  Sugar. 
3 Eggs. 

3 Lemons. 


1 pint  New  Milk. 
1 oz.  Gelatine. 


Put  the  gelatine  in  1 pint  of  water*  over  night,  next  day 
drain  off  the  water,  add  the  sugar,  and  pour  over  one  gill  of 
boiling  water  and  stir  until  it  is  all  melted.  Beat  the  eggs 
and  add  the  milk  to  them,  then  mix  with  the  gelatine  ; add 
the  lemon  juice  and  pour  into  moulds.  Sometimes  the 
gelatine  does  not  dissolve,  in  that  case  it  may  be  put  into  a 
jug  and  set  in  hot  water  a few  minutes  before  the  eggs  and 
milk  are  put  to  it. 


112.  APPLE  JELLY. 


Mrs.  Friend,  Newark. 

Peel,  core,  and  quarter  10-lbs.  of  good  sound  apples  ; add 
2 quarts  of  cold  w^ater,  and  the  rind  of  one  lemon  ; boil  until 
the  apples  are  in  a pulp,  put  all  into  a sieve  to  strain  ; let  it 
stand  until  the  next  day,  until  clear,  then  pour  off  the  liquor, 
and  to  each  pint  of  syrup  add  1 lb.  of  loaf  sugar  and  a 
teaspoonful  of  lemon  juice  ; boil  gently  for  45  minutes,  put 
into  small  moulds  and  tie  down  next  day. 


113.  FEITTERS  (American). 

Mrs.  Larimer,  Nuneaton. 

Scald  one  pint  of  milk ; have  ready  a dish  with  enough 
flour  to  absolve  the  pint  of  milk,  then  melt  a tablespoonful  of 
butter,  leaving  it  over  the  fire  and  working  the  dough  in  this 
until  you  have  worked  all  the  butter,  and  the  dough  looks 
thoroughly  dry.  Then  remove  from  the  fire  and  add  enough 
eggs  to  make  a batter  that  will  flow  readily  through  a funnel ; 
bake  in  hot  lard,  and  sei've  with  powdered  sugar.  Do  not 
forget  a pinch  of  salt. 


It  is  most  essential  that 
to  ensure  


GOOD  COOKING 

You  have  the  best  Utensils. 

When  buying  these  Goods 
why  not  have  the  best,  at 
the  Lowest  Prices.  . 

We  can  supply  them  in 

TINWARE, 
ENAMELLED  WARE, 
ALUMINIUM, 

COPPER, 

CAST  IRON 

(Tinned  and  Enamelled). 

We  have  also  the  finest 
selection  of  Household 
Requisites  in  Ironmongery 
and  Woodware. 

Dairy  and  Laundry  Utensils 
of  every  description. 


T.  RICHMOND  & SON, 

BOAR  LANE,  NEWARK. 


SWEETS. 


114.  SNOW  EGGS. 

Miss  Woolfenden,  Bootle. 

i pint  Milk.  2 Dessertspoonfuls  Sugar. 

3 Eggs.  1 Teaspoonful  Vanilla  Cream. 

A little  chopped  Citron  Peel. 

Separate  the  whites  from  the  yolks  of  the  eggs,  and  whip 
the  whites  to  a stiff  froth,  adding  a very  little  sugar  and 
vanilla.  Bring  the  milk  to  boiling  point,  and  then  take  the 
whites  of  eggs  in  spoonfuls  and  let  each  spoonful  simmer  on 
the  top  of  the  milk  four  minutes,  turning  each  spoonful  to 
cook  both  sides.  ( This  quantity  will  make  about  six  table- 
spoonfuls.) As  they  are  cooked,  lay  them  on  a strainer  to 
drain. 

Beat  the  yolks  and  make  a custard  with  the  milk,  adding  a 
little  more  if  necessary,  also  the  remainder  of  the  sugar  and 
flavouring.  When  cool  put  into  a glass  dish  and  arrange  the 
whites  of  egg  in  a circle  on  the  custard  (they  should  be  as 
nearly  as  possible  the  shape  of  an  egg).  Garnish  the  eggs 
with  a little  chopped  citron  peel  or  angelica. 

116.  APEICOT  SOUFFLE. 

Mrs,  B.  Friend,  Newark. 

6 Sponge  Cakes.  Dessicated  Cocoanut. 

1 Tin  Apricots.  Sugar. 

2 Jars  of  Cream. 

Out  the  sponge-cakes  in  two  and  place  in  a crystal  dish  ; 
cover  with  apricots  and  juice  ; whip  cream,  adding  a little 
sugar  and  milk  ; cover  all  over  with  the  cream  sprinkled  with 
cocoanut  and  a little  pink  sugar. 

116.  TREACLE  SPONGE. 

Mr.  H.  Broadbent,  Oldham. 

i lb.  Flour.  ^ Teaspoonful  Carbonate  of  Soda. 

^ lb.  Suet.  1 Teacupful  Treacle, 

i Teaspoonful  Grated  Ginger.  1 Teacnpful  Milk. 

Put  all  dry  ingredients  into  basin.  Mix  well.  Put  in  milk 
and  syrup,  stir  well.  Put  in  a greased  basin  and  steam  three 
hours.  Serve  with  sweet  sauce. 


SWEETS. 


117,  EASPBEREY  CREAM. 

Miss  Broadbent,  Oldham. 

^ lb.  Raspberry  Jam.  ^ oz.  Leaf  Gelatine. 

\ pint  Double  Cream.  J pint  Water. 

Rub  the  jam  through  a hair  sieve  to  remove  the  seeds. 
Warm  the  gelatine  in  water  until  all  is  dissolved.  Mix  all 
ingredients  well,  and  pour  into  a wet  mould.  When  set,  dip 
the  mould  into  warm  water  for  a second  and  turn  out. 


118.  TRIFLE. 

Mrs.  E.  W.  Vessey, 


Newark, 


6 Sponge  Cakes. 
J lb.  Ratafias. 

J lb.  Macaroons. 
Apricot  Jam. 


1 pint  Custard. 
^ pint  Cream. 
Sherry. 
Brandy. 


Slice  the  sponge  cakes  and  put  them  in  a glass  dish  with 
layers  of  jam  between  ; over  them  place  the  macaroons  and 
ratafias  in  layers.  Soak  them  in  sherry  and  brandy,  then 
pour  over  the  custard,  and  lastly,  pile  up  the  cream,  whipped 
stiffly  with  a little  sugar.  Time  : about  two  hours  to  soak 
the  cakes.  Sufficient  for  supper  dish. 


119.  APPLE  SPONGE. 

Miss  M.  L.  Wilson,  Codding^ton. 

Place  in  a glass  dish  some  stewed  sweetened  apples,  then  a 
layer  of  sponge  and  some  broken  macaroon  biscuits.  Over 
these  pour  a rich  custard,  flavoured  to  taste,  whipped  cream 
on  the  top.  Serve  cold. 

120.  CREME  A LA  MODE. 

Miss  Collier,  Sheffield. 

J lb.  White  Sugar.  Juice  of  2 large  Lemons. 

2 glasses  of  Sherry.  1 pint  of  Cream. 

1 oz.  Nelson’s  Gelatine  ( or  IJ  oz.  of  Sheet  Gelatine ). 

Dissolve  the  gelatine  in  ^ gill  of  water  and  the  sherry  in  a 
saucepan,  add  this  hot  to  the  juice  of  the  lemons,  and  the 
sugar  when  cool  ; stir  in  very  gradually  the  cream  (which 
must  not  be  heated).  Pour  into  a wet  mould. 


SWEETS. 


121. 

Mrs.  J.  Dixon, 

1 lb.  Prunes. 

J lb.  Sugar. 

1 oz.  Gelatine. 


PEUNE  SHAPE. 

Liscard. 

1 Tablespoonful  Pted  Currant 
Jelly. 

1^  Breakfast  Cups  Water. 


Wash  and  steep  prunes ; put  sugar  and  nearly  all  the  water 
on  to  boil ; when  it  boils  add  prunes  and  cook  slowly  for  one 
hour,  then  pick  out  stones.  Have  gelatine  soaked  in  water 
that  remained,  and  mix  it  with  the  prunes  ; put  into  wet 
shape,  and  turn  out  when  firm.  Garnish  with  kernels  and 
blanched  almonds. 


122.  SIMPLE  TEIFLE. 

Miss  Mildred  E.  McKears,  Newark. 

IJ  oz.  Corn  Flour.  1 oz.  Sugar. 

4 Sponge  Cakes.  6 Sweet  Almonds. 

1 pint  Milk.  1 Egg. 

2 Tablespoonfuls  Jam. 

Cut  the  sponge  cakes  across,  and  put  a layer  of  jam 
between,  then  pile  them  together  in  a glass  dish.  Blend  the 
cornflour  with  the  milk  and  boil  for  eight  minutes,  stirring  all 
the  time.  Take  off  the  fire  and  stir  in  the  yolk  of  egg  and 
sugar,  cook  for  one  moment,  then  pour  over  the  sponge  cakes. 
Stud  the  shredded  almonds  over  the  dish.  Beat  the  white  of 
the  egg  into  a stiff  froth,  put  a little  milk  to  boil  in  a sauce- 
pan, and  when  boiling  drop  in  spoonfuls  of  the  white  of  egg. 
Let  them  poach  for  half-a-minute,  and  put  white  of  egg  here 
and  there  on  the  trifle.  Serve  cold. 

123.  CEEAM  JELLY. 

Miss  Colling^ridg^e,  Newark. 

1 pint  Chiver’s  Lemon  Jelly. 

I pint  of  Milk. 

Break  the  jelly  into  a basin  with  a little  water,  take  away 
from  milk  same  quantity  as  you  have  used  of  water.  Melt 
jelly  slowly  on  stove  (on  no  account  let  it  boil  or  milk  will 
curdle),  then  pour  in  cold  milk,  and  whip  up  the  whole 
thoroughly  ; pour  into  a mould,  and  let  it  stand  until  set. 


SWEETS. 


124.  EGYPTIAN  CREAM. 

Mrs.  W.  Smith,  Richmond. 

Place  two  tablespoonfuls  of  gelatine  in  a basin  with  a 
cupful  of  milk,  for  half-an-hour,  place  over  a saucepan  of 
boiling  water  so  as  to  dissolve.  Whip  lialf-a-pint  of  cream, 
sweeten  with  sugar,  flavour  with  a teaspoonful  of  vanilla,  a 
cupful  of  chopped  dates  ; strain  gelatine  through  muslin  into 
cream,  stirring  well  ; place  into  a wet  mould  ; when  ready  to 
turn  out  pour  chopped  cherries  over  and  serve. 

125;  ANGEL’S  EOOD. 

A Nurse,  Newark. 

1 pint  New  Milk.  3 Eggs. 

Juice  of  large  Lemon.  J oz.  Gelatine. 

1 Cup  Surgar.  A little  Vanilla  Essence. 

Soak  the  gelatine  in  milk  for  twenty  minutes,  then  put  all 
ingredients  together  (except  whites  of  eggs)  in  a saucepan, 
and  bring  to  a bod,  stirring  until  the  gelatine  is  dissolved. 
Boil  for  five  minutes  and  remove  from  the  fire.  Allow  to  cook 
for  a few  minutes,  then  stir  in  the  whites  (previously  beaten 
to  a stiff  froth),  and  add  a few  drops  of  vanilla.  Pour  in  a 
mould  to  set. 


126.  APPLE  JELLY. 

L.'C.,  Newark. 

6-lbs.  red  apples ; cut  out  the  core  but  leave  on  the  peel. 
Put  in  a preserving  pan  and  just  cover  with  cold  water. 
Simmer  for  two  or  more  hours,  then  strain  through  a bag,  and 
to  every  pint  of  juice  add  i-lb.  of  sugar,  then  boil  until  it 
jellies. 


127,  PINE-APPLE  CREAM. 


Mrs.  H.  E.  Branston, 

^ lb.  preserved  Pine  Apple. 
1 pint  of  Cream. 

Juice  of  a small  Lemon. 


Newark. 

J oz.  of  Gelatine. 

1 gill,  of  New  Milk. 

J lb.  Sugar. 


Cut  the  pine-apple  into  small  pieces,  bruise  it  in  a mortar  ; 
dissolve  gelatine  in  the  milk;  add  the  sugar,  lemon  juice  and 
cream.  Mix  well  together,  press  through  a hair  sieve,  then 
put  into  a mould. 


For  the  BEST  and  CHEAPEST 
COALS,  try 


S.  ELLIS, 

Goal,  Corn,  Seed,  Malt  and  Hop 
Merchant. 


PIGEON  & POULTRY  MIXTURES. 
CHICKEN  CORN, 

BIRD  SEEDS  & FOODS 

A SPECIALITY. 

The  Best  Brands  of  Dogr  Biscuits  and 
Foods  always  in  Stock. 


All  kinds  Foods  and  Medicines  for 
Domestic  Pets, 


Office,  Shop,  and  Stores: 

26,  MIDDLE  GATE, 
NEWARK. 


Coal  Depots : 

G.N.R.  Station. 

Cross  Street  Siding. 
Fiskerton,  M.R. 


SWEETS. 


128.  LEMON  CEBAM. 

Mrs.  Blatherwick,  Blidworth. 

Cream,  Macearoons. 

Lemon.  Ratafias. 

Sugar. 

Boil  half-pint  of  cream  with  2-oz.  lump  sugar,  and  the  rind 
of  one  lemon  finely  peeled ; pour  into  a jug  to  cool,  add  the 
juice  of  the  lemon  and  stir.  Place  macearoons  and  ratafias  in 
a china  dish,  and  pour  the  cream  over. 


129,  LEMON 

Mrs.  Gibson, 

Juice  and  grated  rind  of 
1 Lemon. 

1 small  cup  of  Sugar. 

1 large  cup  of  Hot  Water. 


MEEANGUE. 

Melton  Mowbray. 

2 oz.  Butter. 

2 Dessertspoonfuls  of 
Corn  Flour. 

2 Eggs. 


The  whites  to  be  beaten  stiff  and  piled  on  the  top  ; line  a 
pie-dish  with  good  pastry,  put  the  mixture  in  and  bake. 


130.  PINE-APPLE  CEEAM. 

Mrs.  Sugden,  Huddersfield. 

1 pint  Cream.  1 oz.  Nelson’s  Gelatine. 

2 Tablespoonfuls  Sugar.  1 small  tin  Pine-Apple. 

Beat  the  sugar  with  the  cream  (not  too  stiffly),  dissolve  the 
gelatine  in  the  pine-apple  juice  near  the  fire  ; cut  the  pine- 
apple in  small  pieces,  and  add  with  the  gelatine  to  the  cream. 
Mix  well  and  put  in  a wet  mould. 


I3r.  BLACKBEEEY  CEEAM. 

B.  E.  C.,  Newark. 

1 lb.  Blackberries.  ^ oz.  Gelatine. 

6 oz.  Sugar.  J pint  Cream. 

J pint  Water. 

Stew  blackberries  until  quite  soft.  Put  through  a wire 
sieve.  Make  a syrup  with  the  sugar  and  water  and  dissolve 
the  gelatine  in  it,  then  strain  to  the  fruit.  Whip  cream,  mix 
gradually  with  it  and  pour  into  a damp  mould  to  set. 


SWEETS. 


132,  VANILLA  CEEAM. 

Mrs.  Nicholson,  Accrington. 

1 Tablespoonful  Nelson’s  Gelatine.  3 Tablespoonfuls  Sugar. 

1 pint  of  Milk.  2 Eggs. 

Dissolve  gelatine  in  the  milk  warmed,  beat  yolks  of  eggs 
with  two  tablespoonfuls  of  sugar,  and  when  gelatine  is  dis- 
solved add  the  yolks  and  stir  until  it  comes  to  boiling  point ; 
then  take  off  fire  and  stir  in  whites  of  eggs  beaten  with  one 
tablespoonful  of  sugar ; add  one  teaspoonful  vanilla  essence. 
Pour  into  mould  which  has  been  previously  wet. 


133.  GINGEE  CEEAM. 


Mrs.  Slater, 


Peterboro’. 


^ oz.  Gelatine. 
^ pint  Cream. 

J pint  Custard. 


2 oz.'  Sugar. 

4 oz.  Preserved  Ginger, 
f gill  Cold  Milk. 


Soak  the  gelatine  in  the  milk  for  about  fifteen  minutes,  and 
then  dissolve  over  the  fire.  Whip  the  cream,  add  custard, 
sugar,  and  the  ginger  cut  in  slices  ; stir  in  a dessertspoonful 
of  ginger  syrup  and  the  dissolved  gelatine.  Stir  occasionally 
until  beginning  to  set,  then  pour  into  a mould.  When  firm 
turn  out  and  serve. 


134.  BAVAEIE  OF  EICE. 


Mrs.  E.  Mine,  Newark. 

Take  rather  less  than  2 ozs.  of  Carolina  rice  and  boil  in 
rather  more  than  one  pint  of  milk,  flavour  with  vanilla  and 
sweeten  to  taste.  Allow  this  to  get  quite  cold  then  whip  up 
half-pint  of  cream  to  a stiff  froth  and  gradually  whip  in  the 
rice  with  it ; add  -|-oz.  of  isinglass  dissolved  in  a little  water. 
Put  mixture  in  a round  flat  mould,  when  set  turn  out  on  a 
crystal  dish  and  place  round  it  half  a pot  of  apricot  jam. 
Decorate  the  top  with  finely  chopped  Pistachio  nuts. 


SWEETS. 


135.  EOYAL  CEEAM. 


Mrs.  W.  B.  B.  Quibell, 

1 quart  Milk. 

8 Eggs. 

3 Tablespoonfuls  Sugar. 


The  Croft,  Balderton. 

1 Six-penny  packet  Nelson’s 
Gelatine. 

Vanilla  to  flavour. 


Soak  gelatine  in  the  milk  half-hour.  Beat  yolks  of  eggs 
with  the  sugar,  stir  into  milk,  etc.,  and  put  in  a double  pan 
till  it  nearly  boils,  stirring  constantly.  When  thick  take  from 
the  fire  immediately,  add  the  whites  of  eggs  beaten  to  a stiff 
froth,  stir  it  lightly,  and  pour  into  a wetted  mould. 


136.  LEMON  SPONGE. 

Mrs.  J.  C.  Robison,  Newark. 

To  1-oz.  of  gelatine  add  one  pint  of  water  ; let  it  stand  for 
twenty  minutes,  then  dissolve  it  over  the  fire  ; add  the  rinds 
of  two  lemons  (thinly  pared),  f-lb.  of  lump  sugar,  and  the 
juice  of  thi’ee  lemons.  Boil  all  together  gently  for  two 
minutes  ; strain,  and  allow  to  remain  until  nearly  cold,  then 
add  the  whites  of  two  eggs  (well-beaten)  ; whisk  all  together 
for  ten  or  fifteen  minutes,  when  it  will  become  like  snow. 


137.  BAVA BOISE  OF  STEAWBEEEIES. 

Anon.  Newark. 

Pass  two  quarts  of  ripe  strawberries  through  a fine  sieve. 
Sweeten  with  ^ pint  powdered  sugar ; mix  in  3 ozs.  gelatine, 
dissolved  in  a few  tablespoonfuls  of  sherry.  When  cool, 
stir  in  two  pints  of  whipped  cream.  Put  into  wet  mould. 


138,  OEANGE  JELLY. 


Mrs.  T,  C.  Baines, 


Newark. 


1 oz.  Gelatine,  soaked  in  1 Dessertspoonful  Citric  Acid. 

^ pint  Cold  Water,  add  1 pint  Boiling  Water. 

I lb.  Lump  Sugar.  J pint  Orange  Wine. 

Allow  to  get  nearly  cool,  and  then  pour  into  wetted  moulds. 

E 


SWEETS. 


139.  LITTLE  PEACH  CEEAMS. 


Am  BaCay 


Kirklington. 


Small  quantity  Calves’  Foot  Jelly. 
Angelica. 

Glac6  Cherries. 


Tin  of  Peaches. 

1 oz.  Leaf  Gelatine. 
J pint  Thick  Cream. 


Mask  the  bottom  of  eight  small  timbale  moulds  with  a thin 
layer  of  calves-foot  jelly  and  decorate  with  fancifully-cut 
pieces  of  angelica  and  glac6  cherries  ; place  in  a cool  place  to 
set  the  jelly  and  prepare  the  cream  ; rub  through  a thin  hair 
sieve  sufficient  peaches  to  make  up  half-pint  of  pur6e  ; put 
this  into  a saucepan  and  heat  with  a little  of  the  syrup  ; soak 
and  melt  the  gelatine  ; strain  this  into  the  fruit  and  stir  in 
a cool  place  till  almost  cool ; whip  up  half-pint  of  fresh  cream 
and  mix  into  the  puree  and  fill  the  moulds  with  this.  When 
set,  turn  them  out  aud  garnish  with  chopped  jelly. 


140.  SPANISH  BUTTER. 

Mrs.  Marriott,  Fiskerton. 

1 pint  Cream,  or  New  Milk.  ^ oz.  Gelatine,  dissolved  in  little  milk. 

4 ozs.  Loaf  Sugar.  A few  Almonds  cut  thin. 

5 Yolks  Eggs,  beaten.  Flavouring  to  taste. 

Hot  the  cream  and  pour  over  gelatine  ; add  sugar  and  eggs  ; 
return  to  saucepan  and  do  not  let  it  quite  boil,  stirring  all  the 
time  ; when  thick,  add  almonds  and  flavouring.  Pour  into  a 
mould. 


141.  BLANC  MANGE. 


Nurse  Annie, 


Newark. 


1 oz.  Nelson’s  Gelatine.  1 pint  New  Milk. 

2 or  3 Laurel  Leaves.  1 pint  Cream. 

4 or  5 ozs.  Lump  Sugar.  A little  Brandy  (if  approved). 

Soak  the  gelatine  in  half-a-pint-of  new  milk  for  at  least  ten 
minutes.  Boil  laurel  leaves  with  the  cream  and  half-pint 
milk  ; when  boiling  pour  over  the  gelatine  and  stir  till  dis- 
solved ; add  sugar  and  brandy  (if  approved),  strain  through 
muslin,  stir  occasionally  till  it  thickens,  and  then  pour  it  into 
moulds.  Put  the  gelatine  to  soak  over  night. 


SWEETS. 


142.  LEMON  CEEAM. 


Mrs.  Snaith,  Saltburn. 

i packet  Swinborne’s  Isinglass. 

1 pint  Milk.  Peel  of  IJ  Lemons. 

2^  ozs.  Sugar.  Yolks  of  2 Eggs. 

Soak  the  isinglass  in  half-pint  of  milk,  add  the  peel  of  the 
lemon  and  half-lemon  rubbed  off  on  an  ounce  and  a half  of 
sugar ; dissolve  it  over  the  fire.  Make  a custard  with  the 
I'emaining  half-pint  of  milk  and  the  yolks  of  the  eggs ; add  the 
rest  of  the  sugar,  and  stir  well.  Pour  into  a mould  to  set. 


143.  EICE  CHEESECAKES. 

Mrs.  E.  H.  Sheldrake,  Newark. 

Take  4 ozs.  ground  rice  and  boil  in  milk  till  done.  Add 
i lb.  butter,  ^ pint  cream,  6 ozs.  sifted  sugar,  four  eggs  well 
beaten  and  mix  well  together.  Add  flavouring  to  taste. 


BEAUMOND  CEOSS  CAFE. 


CAKES. 


CAKES. 


144.  DEOPPED  SCONES. 


Mrs.  J.  R.  Starkey, 


Southwell. 


1 Egg.  J Teaspoonful  Cream  of  Tartar. 

I lb.  Flour.  2 Tablespoonfuls  Sugar. 

J Teaspoonful  Baking  Soda.  f pint  Butter-Milk. 

Mix  dry  ingredients,  add  egg  and  enough  buttermilk  to 
make  a smooth  batter  ; beat  well.  Grease  a hot  girdle  or 
baking-sheet  with  suet  or  fat  bacon  ; drop  on  the  batter. a 
spoonful  at  a time  till  the  girdle  is  full.  When  the  scones  are 
brown  underneath  and  covered  with  bubbles  at  the  top,  turn 
with  a knife,  and  brown  the  other  side.  Eat  hot. 

New  or  skim  milk  may  be  used  if  more  cream  of  tartar  is 
added. 


146.  ATHOL  CAKE. 

Miss  Payn, 


Newark. 


6 ozs.  Cornflour. 

3 ozs.  Butter. 

4 ozs.  Sugar. 


1 oz.  Candied  Peel. 

1 Teaspoonful  Baking  Powder. 

2 Eggs.  Grated  rind  of  half  Lemon. 


Beat  the  butter  and  sugar  to  a cream,  add  eggs,  then 
cornflour,  lemon  rind,  and  candied  peel  (cut  very  fine), 
lastly  the  baking  powder.  Bake  in  small  buttered  tins  ten 
minutes. 


146.  LIGHT  CAKE. 

Mrs.  Britton,  Burton-on-Trent. 

6 ozs.  Butter.  1 Teaspoonful  Baking  Powder. 

5 ozs.  Castor  Sugar.  3 Eggs. 

^ lb.  Flour.  A little  Milk  if  required. 

Beat  the  butter  to  a cream,  beat  eggs  well,  mix  all  together 
and  bake  in  a moderate  oven.  A few'  currants  or  sultanas 
may  be  added  if  preferred. 


CAKES. 


147. 

Mrs.  Jubb, 

4 lbs.  fine  Oatmeal. 

^ lb.  Butter.  ^ lb.  Lard. 

1 oz.  Ground  Ginger. 

Melt  butter  and  lard  in  i 
bake  in  a slow  oven. 


PAEKIN. 

Barton-on-Humber. 

1 Teaspoonful  Carbonate  of  Soda. 

lbs.  Treacle. 

1 Teacupful  New  Milk. 

treacle,  mix  all  together,  and 


148.  PLAIN  SULTANA  CAKE. 

Mrs.  F.  Harmston,  Whitby. 

1 lb.  Flour.  1 Teaspoonful  Carbonate  of  Soda. 

^ lb.  Butter.  ^ „ Tartaric  Acid. 

^ lb.  Sultana  Eaisins.  ^ pint  Milk. 

Eub  the  butter  into  the  flour  and  mix  ingredients  together. 
Bake  to  2 hours. 


149.  OATMEAL  BISCUITS. 

Mrs.  E.  Harmston,  Whitby. 

i lb.  Oatmeal.  J Lard  or  Dripping. 

^ lb.  Flour.  2 Teaspoonfuls  Baking  Powder. 

Add  a little  salt  and  mix  with  milk. 


150.  CEUMPETS. 

L.  M.  H.,  Newark; 

1 Tablespoonful  Baking  Powder.  2 Breakfastcupfuls  Flour. 

2 Tablespoonfuls  Castor  Sugar.  J lb.  Lard.  1 Egg.  Milk. 

Mix  the  flour,  sugar,  and  baking  powder  together  and  rub 
in  the  lard  ; add  the  egg  and  a little  milk.  Make  into  a 
dough,  roll  out  and  bake  in  small  patty  tins  (making  a hole 
in  the  centre ) in  a quick  oven.  When  baked  put  a little 
jam  in  the  middle. 


For 


MODERN  COOKING 
UTENSILS, 

At  Store  Prices, 

Go  to 

JOHN  HOWITT  & SONS, 

Furnishing  Ironmongers. 

% 

NEWARK. 


CAKES. 


151.  COCOA-NUT  CAKES. 


Miss  Hayman, 


Wainfleei. 


I lb.  Flour. 

3 ozs.  Butter. 
5 028.  Sugar. 


1 Breakfastcup  Dessicatad  Coooa-nut. 

1 Toaipoonful  Baking  Powder. 

2 Eggs. 


Mix  well  and  bake  in  Bmall  tins  in  a fairly  hot  oven. 


162,  OEANGE  CAKE. 

Miss  Andrews,  Balderton. 

6 ozs.  Butter.  3 Eggs. 

6 ozs.  Castor  Sugar.  Rind  of  3 Oranges. 

7 ozs.  Flour.  1 Teaspoonful  Baking  Powder. 

Cream  butter  and  sugar  together,  add  eggs  and  flour  ; mix 
lightly  together,  and  add  baking  powder  just  before  putting  in 
the  oven.  When  cold,  cover  with  French  icing. 


153.  FEENCH  ICING. 

Mrs.  G.  Andrews,  Balderton. 

6 ozs.  Icing  Sugar.  1 Teaspoonful  Lemon  Juice  and  Orange  Juice. 

Eub  icing  sugar  through  sieve,  mix  with  lemon  juice  and 
enough  orange  juice  to  make  a thin  paste.  Spread  on  cake, 
and  sprinkle  with  dessicated  cocoa-nut. 


154.  EICH  CAKE. 

Miss  A,  Ward,  Langford. 

1 lb.  Flour.  1 lb.  Currants. 

2 Teaspoonfuls  Baking  Powder.  6 ozs.  Butter.  2 or  3 Eggs. 

J lb.  fine  White  Sugar.  1 oz.  Lemon  Peel. 

Mix  with  milk  and  bake  in  a moderate  oven  from  two  to 
three  hours. 


CAKES. 


155. 

Mrs.  W.  S.  Brown, 

4 ozs.  Butter. 

4 ozs.  Sugar. 

2 Eggs. 


FAIEY  CAKES. 

Collingham. 

4 ozs.  Flour. 

4 ozs.  Cornflour. 

2 small  Teaspoonfuls  Baking  Powder. 


Mix  the  butter,  sugar,  aud  the  yolks  of  two  eggs  in  a 
warm  bowl  with  a very  little  milk  ; sieve  together  the  flour, 
cornflour,  and  baking  powder,  and  add  to  the  other  ingredients 
with  the  stifly  beaten  whites  of  eggs.  Vanilla  or  lemon 
flavouring.  Quick  oven. 


156.  COCOA-NUT  CAKE. 

Mrs.  Procter,  Mansfield, 

1 lb.  Flour.  J lb.  Lard.  1 Teaspoonful  Baking  Powder. 

^ Teacupful  Sugar.  2 Eggs.  Milk. 

1 Teacupful  Dessicated  Cocoa-nut.  Pinch  of  Salt. 

Place  the  flour,  sugar,  and  lard  in  a bowl  and  rub  smoothly 
together.  Add  the  baking  powder  and  cocoa  nut,  beat  the 
eggs  well,  add  a little  milk,  stir  in  the  dry  ingredients,  mix 
well  and  place  in  a buttered  tin.  Bake  in  a moderate  oven 
for  about  40  minutes. 


157.  EICE  CAKE. 

Miss  A,  E.  Stray, 


Newark. 


J lb.  Ground  Eice.  6 ozs.  Sugar.  2 Eggs. 

J lb.  Flour.  2 Tablespoonfuli  of  Milk. 

J lb.  Butter.  1 Teaspoonful  Baking  Powder. 

Beat  the  butter  to  a cream,  add  eggs  ( well  beaten ) and 
milk,  then  gradually  sift  in  the  sugar,  rice,  flour,  and  baking 
poWder. 


158.  GEOUND  EICE  CHEESE  CAKES. 

Mrs.  Alex.  Knight,  Newark. 

5 ozs.  Ground  Eice.  2 Teaspoonfuls  Baking  Powder. 

5 ozs.  Castor  Sugar.  4 oz.  Butter.  3 Eggs. 

Currants  or  Ground  Almonds  maj  be  added  according  to  taste. 

Beat  butter  and  sugar  together  (melt  butter),  then  beat 
eggs  and  mix  together. 


CAKES. 


159.  EICE  BUNS. 


Miss  Webster, 

J lb.  Butter. 

6 ozs.  Flour. 

6 ozs.  Ground  Rice. 


Tickhill. 

^ lb.  Sugar.  3 Eggs. 

2 Teaspoonful«  Baking  Powder. 

A little  Milk. 


Beat  butter  to  a cream,  add  sugar,  then  eggs  (beaten),  stir 
in  flour  and  ground  rice  to  which  had  been  added  baking 
powder.  Turn  into  tins  and  bake  for  about  25  minutes. 


160.  ST 
Mrs.  W.  Andrew, 

^ lb.  Flour 


CLEEES  PLUM 


CAKE. 

Gravesend. 


J lb.  Butter. 

J lb.  Sultanas.  | lb.  Sugar. 

J lb.  Currants.  J oz.  Baking  Powder. 

J lb.  Mixed  Peel.  2 Eggs. 

A pinch  of  Salt  and  enough  Milk  to  mix  to  a dough. 

Bake  one  hour. 


161.  SCOTCH  SHOETBEEAD. 

Mrs.  J.  Dixon,  Liscard, 

I lb.  Flour.  i lb.  Butter. 

J lb.  Rice  Flour.  ^ lb.  Sifted  Sugar. 

Mix  butter  and  sugar  together  with  wooden  spoon  till 
sugar  is  all  absorbed,  then  work  in  flour  gradually  with  the 
hand.  Eoll  out  to  required  thickness  ( |-in.  thick ) and  bake 
in  a tin  for  an  hour  in  a slow  oven. 


162.  SULTANA  CAKE. 


Mrs.  Colman, 


London. 


1 lb.  Flour.  1 lb.  Sultana  Raisins. 

^ lb.  Butter.  J lb.  Candled  Lemon  Peel. 

^ lb.  Castor  Sugar.  4 Eggs.  ^ pint  Warm  Milk. 

Mix  all  well  together,  at  the  last  add  one  teaspoonful  of 
cai'bonate  of  soda.  Bake  from  to  2 hours. 


GO  TO 


Family  Butcher, 


NOTE  ADDBESS : 


8,  THE  ARCADE, 
NEWARK. 


CAKES 


163.  GENOA  CAKE. 


Miss  Beamlands, 

IJ  lbs.  Flour, 

1 lb.  Butter. 

1 lb.  Castor  Sugar, 
f lb.  Raisins. 


ilkley. 

2 ozs.  Lemon  Peel. 

4 ozs.  Almonds. 

1 Teaspoon  Baking  Powder. 

8 Eggs. 


Beat  the  butter  to  a cream,  add  sugar,  eggs,  etc.  Blanch 
almouds  and  spread  on  the  top.  Bake  or  2 hours. 


164.  BEANDY  SNAP. 

Mrs.  Andrew,  Newark, 

1 lb.  Sugar.  J lb.  Butter. 

1 lb.  Treacle.  1 lb.  Flour.  Ginger  to  flavour. 

Dissolve  sugar,  treacle,  and  butter  together,  add  flour ; 
ginger  to  taste. 


165.  PLUM  BEEAD. 


Mrs.  Fish, 


York. 


2 lbs.  Flour.  J lb.  Butter. 

1 lb.  Moist  Sugar.  J lb.  Lard. 

1 lb.  Currants.  J lb.  Candied  Peel. 

^ lb.  Raisins.  1 pint  of  Milk. 

4 good  Teaspoonfuls  of  Baking  Powder. 

Make  it  two  loaves  and  bake  from  1|  to  2 hours. 


166.  YULE  CAKE. 


Mrs.  Fish, 

2 lb.  Flour. 

1 lb.  Currants. 

1 lb.  Sultanas. 

1 lb.  Sifted  Sugar. 
10  Eggs. 

1 lb.  Butter. 


York. 

J lb.  Almonds. 

1 Teaspoonful  of  Cinnamon. 

1 Nutmeg. 

1 Tablespoonful  of  Treacle. 

1 Teaspoonful  of  Carbonate  of  Soda. 

A little  Milk. 


Put  the  butter  and  sugar  in  front  of  the  fire,  beat  up  for 
twenty  minutes  into  a thick  cream,  add  the  fruit,  eggs,  etc.  ; 
sprinkle  on  the  flour,  and  bake  in  a slow  oven. 


CAKES. 


167.  GINGEE  SNAP. 

Mrs.  Wyer,  • Southwell, 

2 ozs.  Batter.  1 Teaspoonful  Ginger. 

2 ozs.  Treacle.  2 ozs.  Sugar.  About  J lb.  Flour. 

Melt  butter,  sugar,  and  treacle  in  a saucepan  ; add  flour 
and  ginger  ; mix  well,  and  cut  and  roll  round  the  finger  whilst 
hot.  Bake  ten  minutes. 


168.  PLUM  CAKE. 


Mrs.  E.  Smith, 


Newark. 


1 lb.  Flour. 

1 lb.  Currants. 

J lb.  Lard. 

lb.  Castor  Sugar. 

2 Teaspoonfuls  Baking 


3 Eggs. 

2 ozs.  Almonds. 

J lb.  Sultanas. 

J lb.  Lemon  Peel. 
Powder. 


169.  HOME-MADE  GINGEBBEEAD. 


Mrs.  L.  Smith, 


Newark. 


1 lb.  Flour. 

J lb.  Butter. 
1 oz.  Ginger, 
J lb.  Sugar. 


^ lb.  Treacle. 

1 Egg- 

16  drops  Essence  of  Lemon. 

3 Teaspoonfuls  of  Baking  Powder. 


Melt  the  butter,  work  into  a stifi  paste,  and  roll  on  board  in 
small  nuts. 


170.  SCONES  FOE  AFTEENOON  TEA. 

Mrs.  O.  Quibell,  Newark. 

1 lb.  Flour.  J Teaspoonful  Soda. 

J lb.  Butter.  | , Tartaric  Acid. 

J small  Teaspoonful  of  Salt. 

Mix  with  milk  and  roll  out  ^-in.  thick,  cut  with  a tumbler, 
and  bake  fifteen  or  twenty  minutes. 


CAKES. 


171.  CHOCOLATE  CAKE. 

Mrs.  G,  Gelsthorpe,  New  Balderton. 

The  weight  of  2 eggs  in  Butter,  also  in  Castor  Sugar,  twice 
their  weight  in  Flour  (for  a change  it  is  nice  to  have  half 
Flour  and  half  Ground  Rice  ). 

Beat  the  butter  and  sugar  to  a cream,  add  one  egg  and  beat 
well,  add  other  egg,  beat  well  and  add  flour,  1 teaspoonful 
baking  powder,  and  a little  milk  if  required. 

Bossilliers’  Chocolate  and  Icing  Sugar  : 

Melt  Chocolate  with  a little  water,  add  about  |--lb.  Icing 
Sugar  ; be  careful  not  to  put  too  much  water  or  the  Icing 
will  be  too  thin. 

172.  SCOTCH  OATCAKE. 

Miss  Robison,  Newark. 

1 Teaoupful  Medium  Oatmeal. 

1 Eggspoonful  of  Bicarbonate  of  Soda. 

Butter  (size  of  a small  nut). 

Mix  thoroughly  the  soda  with  the  dry  meal,  then  rub  in 
butter,  and  add  suflicient  water  to  make  into  a stiff  paste. 
Roll  out  thinly  on  a pastry-board  well  covered  with  medium 
meal,  and  cut  into  four.  Brush  off  the  loose  meal  and  place 
on  hot  girdle.  When  baked  on  the  under-side,  lift  off  and 
toast  the  upper  side  in  front  of  a red  fire. 

173.  SWEET  CURRANT  SCONES. 

Miss  A.  G.  Nye,  Preston. 

3 ozs.  Salt  Butter.  3 ozs.  Sugar.  . 

2 lbs.  Flour.  2 ozs.  Currants. 

J oz.  Carbonate  of  Soda.  1 pint  Buttermilk. 

1 oz.  Cream  of  Tartar.  J Teaspoonful  Salt. 

Rub  the  butter  into  the  flour,  then  add  dry  ingredients. 
Make  a space  in  centre,  into  which  put  buttermilk  to  make  a 
nice  soft  dough.  Mix  carefully  with  the  hands,  and  divide 
into  eight ; knead  round  and  smooth,  roll  out  about  ^-inch 
thick,  prickle  and  glaze  on  top  with  milk  and  egg.  Bake  in 
hot  oven  eight  to  ten  minutes. 


J.  T.  COOK 

^aVer  % t^SonJecWonev, 

53,  BALDERTON  GATE, 
Newark=on=T  rent. 


J 


Bread  supplied  to  all  parts  of  the 
Town  daily. 

Best  Quality  Home-made  Pork  Pies,  8d.  per  lb. 


A largo  supply  of  High-Class  Cakes  and 
Pastry  always  on  hand. 


CAKES. 


174.  SANDWICH  CAKE. 

Mrs.  H.  Halsall,  Southport. 

1 Breakfastouplul  Flour.  3 oz.  Butter.  2 Eggs. 

J , Sugar.  1 Teaspoonful  Baking  Powder. 

Beat  the  butter  to  a cream,  and  mix  the  eggs  well-beaten  ; 
add  the  dry  ingredients,  and  keep  beating  until  put  in  the 
oven. 


175.  GINGER  BREAD. 

Mrs.  Fish,  York, 

1 lb.  Flour.  1 lb.  Wheat  Meal.  2 Teaspoonfuls  of  Carbonate  of  Soda 
1 lb.  Treacle.  1 lb.  Sugar.  dissolved  in  part  of  the  Milk 

^ lb.  Butter.  2 Eggs.  and  added  last. 

1 Breakfastcup  of  Cream  or  Milk.  Juice  of  one  large  Lemon. 

Ginger  and  Carraway  Seeds  to  flavour. 

Melt  the  butter,  warm  the  treacle,  and  mix  them  well,  then 
stir  in  the  brown  sugar,  Hour,  and  flavouring  ; mix  the  milk, 
eggs,  and  soda  last.  All  having  been  well  mixed  together, 
bake  in  a slow  oven  in  two  or  three  tins  well  butter  ; time 
If  hours.  Do  not  move  the  tins  for  at  least  half-an-hour 
after  being  placed  in  the  oven — tins  to  be  half-filled. 


176.  RICE  CAKE. 

Mrs.  A.  Kniffht,  Newark. 

^ lb.  Fine  Sugar.  \ lb.  Ground  Eice. 

4 Eggs. 

Beat  these  half-an-hour  and  bake  in  a moderate  oven 
about  three-quarter  hour. 


177. 

Mrs.  A.  Eastwood, 

2 oz.  Flour. 

2 oz.  Corn-flour. 

4 oz.  Castor  Sugar. 


QUEEN  CAKES. 

Oldham. 

2 oz.  Butter. 

1 Teaspoonful  Baking  Powder. 

2 Eggs. 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  one 
at  a time.  Sift  the  flour,  cornflour,  and  baking  powder 
together ; stir  in  lightly  and  beat  well.  Have  ready  well 
greased  small  cake  tins,  and  three-parts  fill  with  the  mixture. 
Bake  at  once  in  a moderate  oven  for  about  15  minutes. 


F 


CAKES. 


178.  SPONGE  CAKE. 

Mrs.  R.  Seals,  Newark. 

J lb.  Castor  Sugar.  4 Eggs. 

J lb.  Flour.  A Little  Lemon  Essence. 

Beat  yolks  of  eggs  and  sugar  together.  Beat  the  whites 
on  a plate  to  a stiff  froth,  then  add  them  to  the  yolks.  Mix 
the  flour  very  lightly  in  with  a wooden  spoon.  Grease  aiid 
lightly  sugar  a tin,  pour  in  the  mixture  and  bake  in  a 
moderate  oven  about  half-hour.  About  half  teaspoonful  of 
castor  sugar  should  be  put  to  the  whites  of  eggs  to  beat 
them. 


179,  TENNIS  CAKE. 


Mrs.  J.  Woodforth. 


Newark. 


6 oz.  Butter. 

6 oz.  Sifted  sugar. 
10  oz.  Flour. 

4 Eggs. 

6 oz.  Raisins. 


i lb.  Currants. 

1 lb.  Sultana  Baisins. 

4 oz.  Mized  Peel. 

2 oz.  Blanched  Almonds. 

1 Teaspoonful  Baking  Powder. 


Stone  the  raisins  and  chop  fine.  Beat  the  butter  to  a 
cream,  add  the  sugar,  then  the  eggs  (well-beaten),  next  the 
flour  with  the  baking  powder  mixed  into  it,  then  the  fruit, 
peel  (cut  into  small  pieces),  etc.  Mix  all  very  well  and 
smooth.  Butter  some  paper,  and  put  it  round  and  at  the 
bottom  of  a tin  mould  ; put  in  the  cake  and  make  1^  to  2 
hours  in  a moderate  oven. 


180.  OEANGE  CAKE. 

Mrs.  J.  W.  Gelsthorpe,  Newark. 

2 Eggs,  and  their  weight  in  Flour,  Butter,  and  Sugar. 

1 Teaspoonful  Baking  Powder.  1 Orange. 

Beat  the  butter  and  sugar  with  the  back  of  a wooden  spoon 
until  light,  then  break  in  one  egg ; add  the  flour  and  beat 
again  for  a little  time,  then  add  the  other  egg  and  the 
remainder  of  the  flour.  Beat  thoioughly,  then  add  the  grated 
rind  and  juice  of  the  orange,  and  lastly  stir  in  the  baking 
powder.  Bake  in  a moderate  oven. 


CAKES. 


181,  SPONGE  FINGEES. 

Plasmon,  London. 

The  weight  of  2 Eggs  in  Sugar,  1 Egg  in  Plasmon, 
and  2 Eggs  in  Flour. 

Beat  the  eggs  and  sugar  well  together ; sprinkle  in  the 
Plasmon  and  flour  gradually,  stirring  all  the  time.  Put  into 
greased  tins  ; bake  in  a very  hot  oven  for  six  minutes. 


182.  GINGER  CAKES. 

Miss  Stephenson,  Nottingham. 

1 lb.  Flour.  § lb.  Castor  Sugar. 

J lb.  Butter.  2 Eggs  (well  whisked). 

1 oz.  Best  Ginger. 

Beat  all  together,  cut  into  thin  cakes,  and  bake. 


183.  LEMON  DROPS. 

Mrs.  J.  T.  Cook,  Newark. 

^ lb.  Flour.  i lb.  Butter. 

1 lb.,  2 oz.  Sugar.  4 Eggs.  ' 

A Little  Essence  of  Lemon. 

A Pinch  of  Volatile. 

Dissolve  in  small  quantity  of  milk,  sufficient  to  make  a nice 
dough  ; when  mixed  take  a piece  of  dough  and  roll  it  under 
the  hands  to  about  one  inch  in  thickness,  and  cut  it  in  pieces 
■J-in.  long.  Place  them  upon  tins,  wash  them  with  milk,  and 
bake  in  a medium  oven. 


. 184.  COCOANUT  BISCUITS. 

Mrs.  J.  T.  Cook,  Newark. 

Take  1 lb.  sugar,  3 lbs.  coooanut,  and  sufficient  whites  of 
eggs  to  make  them  hold  together  when  pinched.  Place  on 
wafer  papered  tins  and  allow  to  dry  for  some  time.  Bake  in 
a slow  oven. 


IF  YOU  WANT 


GOOD  COAL, 

GO  TO 

W.  E.  KNIGHT,  Ltd 

BEST  KITCHEN  COAL. 

BEST  HOUSE  COAL. 

BEST  DRAWING  ROOM  COAL. 


Special  Quotations  for  Truck  Loads. 
Summer  Coals  at  Lowest  Prices. 

w.  Oiiiutd. 

Newark  and  Mansfield. 

Nat.  Telephone  No.  9 Newark. 

No.  17X3  Mansfield. 


CAKES. 


185.  QUAKEE  OAT  BISCUITS. 

Miss  Stringer,  Leeds. 

1 lb.  Dough.  J lb.  Lard. 

1 lb.  Quaker  Oats.  1 Breakfastoupful  Sugar. 

2 Teaspoonfuls  Baking  Powder. 

Knead  all  well  together  on  the  paste  board,  roll  out  thin 
and  cut  into  biscuits.  Bake  in  a sharp  oven. 


186.  SODA  CAKE. 


Miss  M,  Johnson, 

J lb.  Flour. 

J lb.  Currants, 
i Teaoupful  Milk. 

1 


Newark. 

J lb.  Butter. 

^ lb.  Sugar. 

i Teaspoonful  Carbonate  of  Soda. 
Egg. 


Mix  flour  and  butter  together,  then  add  currants  and  sugar ; 
mix  the  corbonate  of  soda  in  the  milk  ; whisk  the  egg  well, 
and  mix  with  the  dry  ingredients.  Place  the  cake  in  the 
oven  immediately  after  making  it,  and  bake  very  thoroughly. 


187.  CANADIAN  CHOCOLATE  SANDWICH. 

Miss  Selby,  Dunham,  Quebec. 

1 Cup  of  Sugar. 

1 Egg  beaten  in  a Cup,  and  the  Cup  well  filled  with  Cream. 

4 Teaspoonful  Carbonate  of  Soda.  1 Teaspoonful  Cream  of  Tartar. 

^ Teaspoonful  Salt.  Cups  of  Flour. 

In  case  you  have  no  cream  use  butter  and  a cup  of  milk. 
Bake  in  two  sandwich  tins. 

Icing. 

Id.  Plain  Chocolate.  1 Cup  of  Sugar. 

J Cup  of  Milk.  Small  Piece  of  Butter. 

1 Teaspoonful  of  Vanilla  Flavouring. 

Put  the  sugar,  milk,  and  butter  in  a saucepan,  and  lot  it 
boil ; stir  well.  Take  a little  with  a spoon,  drop  in  a cup  of 
water,  and  when  it  forms  little  balls  at  the  bottom  it  is  ready. 
Take  off  fire,  add  grated  chocolate  and  vanilla  flavouring. 
Pour  on  cakes  whilst  they  are  warm. 


CAKES. 


188.  SOUTHWELL  SEWING-MEETING  TEA  CAKE. 


Miss  Sheard, 

2 lbs.  Flour. 

1^  lbs.  Butter. 

J lb.  Lemon  Peel. 
11  Eggs. 


Southwell. 

^ lb.  Sugar. 

1^  lbs.  Currants. 

1 Cup  of  Milk. 

2 Teaspoonfuls  Baking  Powder. 


Bake  two  hours. 


189.  ALMOND  CHEESECAKES. 

S.  H.,  Newark. 

J lb.  Castor  Sugar.  ^ lb.  Ground  Almonds. 

1 Egg. 

Beat  together  the  egg  and  sugar  till  very  light,  then  stir  in 
the  ground  almonds,  and  if  not  quite  strong  enough  in  flavour, 
add  one  or  two  drops  of  almond  essence.  Line  small  tins 
with  puff  paste,  put  a small  quantity  of  raspberry  jam  in  the 
centre,  then  some  of  the  almond  mixture  on  the  top,  covering 
it  completely.  Place  two  strips  of  paste  across  and  bake. 


190.  COCOA-NUT  BISCUITS. 

E.  C.  W.,  Newark. 

^ lb.  Grated  Cocoanut.  Whites  of  2 Eggs,  well  whisked. 

J lb.  Sifted  Sugar.  1 Tablespoonful  Cornflour. 

Mix  all  well  together,  and  drop  on  the  baking  sheet,  about 
the  size  of  a large  walnut.  Bake  in  a slow  oven. 


191.  BISCUITS. 


Miss  M.  A.  Oliver, 


Sutton  Becking^ ham. 


1 j lbs.  Flour.  2 Teaspoonfuls  Volatile  Salts. 

^ lb.  Fine  Sugar.  2 Eggs. 

I lb.  Butter.  A little  Cream  or  Milk. 

Rub  the  butter  in  the  hour,  with  sugar,  and  volatile  salts; 
make  into  a stiff  paste,  witli  tlie  eggs  (well  beaten)  and  ci’eam  ; 
roll  out  thin,  cut  into  biscuits  and  bake. 


CAKES. 


192.  SHEEWSBURY  CAKES. 

Mrs,  W.  Mills,  Newark, 

6 ozs.  Butter.  4 oz.  Castor  Sugar.  1 Egg. 

8 ozs.  Flour.  Flavouring  to  taste. 

Rub  the  butter  into  the  flour  and  sugar  ; mix  into  a firm 
paste  with  the  egg.  Roll  out  thinly,  and  cut  into  small 
rounds  with  paste  cutter  or  glass.  Bake  in  slow  oven  for 
about  five  minutes  ; when  baked,  put  on  something  to  cool 
and  harden.  Flavour  with  anything  to  taste,  or  a few  seeds. 


193.  COCOA  CAKES. 

Mrs.  Peet,  Winthorpe. 

4 ozs.  Butter.  2 ois.  Cocoa. 

4 ozs.  Castor  Sugar.  8 ozs.  Self-raising  Flour. 

2 Eggs,  a few  drops  of  Vanilla  Essence. 

Beat  the  butter  to  a cream,  then  add  sugar  and  cocoa; 
work  for  a few  minutes.  Take  an  egg  and  a tablespoonful  of 
flour  until  the  whole  is  worked  in.  Put  in  small  cake  tins 
and  bake  in  a moderate  oven  for  15  minutes. 


194.  BIRTHDAY  CAKE. 


Mrs.  S.  Morley,  Newark. 

4 lb.  Butter.  1 lb.  Currants  and  Sultanas  (mixed) 

6 oz.  Sugar.  3 ozs.  Candied  Peel. 

4 lb.  Flour.  4 Eggs.  J lb.  Blanched  Almonds. 

Beat  the  butter  to  a cream  ; add  the  sugar  beaten  with 
eggs  ; stir  in  the  flour ; add  currants  and  sultanas,  candied 
peel,  and  blanched  almonds. 


195.  SPONGE  CAKE. 

Miss  G.  Blatherwick,  Farnsfield. 

The  weight  of  4 Eggs  in  Sugar. 

, 2 Eggs  in  Flour, 

Beat  whites  and  yolks  separately,  add  sugar  to  whites, 
then  add  yolks  ; stir  in  flour,  and  bake  in  cool  oven. 


AND 

EYEEY  COOK 

SHOULD  KNOW  THAT 


SELLS  NOTHING  BUT 
THE  BEST  OF 

FRUITS  and 
VEGETABLES 


MIDDLEGATE,  NEWARK. 


CAKES. 


196.  AFTERNOON  TEA  CAKES. 


Mrs.  Scrasgs, 


Newark. 


1 lb  Flour. 

5 OZ8.  Lard. 

5 ozs.  Curx'ants. 


3 ozs.  Sugar. 

^ pint  Milk. 

2 Teaspoonfuls  Baking  Powder. 


Rub  the  lard  in  flour ; add  other  ingredients,  and  divide 
into  two  ; place  in  well-greased  tins.  Bake  in  hot  oven. 


197.  PLUM  CAKE. 


Mrs.  R.  W.  Tomlinson, 


Banbury. 


^ lb.  Butter. 

J lb.  Sugar  (raw). 
^ lb.  Val.  Eaisijis. 
i lb.  Currants. 

10  ozs.  Flour. 


2 oz.  Citron. 

2 oz.  Almonds. 

3 Eggs.  Baking  Powder. 
Essence  of  Almonds  to  taste. 
A little  Milk. 


Cream  the  butter,  add  sugar  and  eggs  ; beat  well ; mix  in 
the  fruit,  adding  flour  and  baking  powder  last.  Blanch 
almonds,  and  put  on  the  top  of  the  mixture. 


198.  BROWN  WHEAT  MEAL  SCONES. 

Mrs.  Bush.  Newark. 


1 lb.  of  Wheat  Meal. 

^ Teaspoonful  of  Salt. 

2 ozs.  of  Lard  rubbed  in. 

^ Teaspoonful  of  Carbonate  of  Soda. 


Small  Teaspoonful  of  Cream  of  Tartar, 
mixed  dry  into  the  meal. 


Mix  with  a breakfastcupful  of  milk,  or  milk  and  water,  not 
too  stiffly.  Divide  in  half,  and  form  into  two  round  cakes 
about  threequarters  of  an  inch  thick.  When  placed  on  a 
greased  baking  tin,  mark  each  cake  across  twice,  but  do  not 
cut  quite  through.  This  will  form  four  three-cornered  scones. 
Bake  in  a rather  quick  oven  twenty-live  to  thirty  minutes. 


CAKES. 


199.  PEINCESS  ALICE  BUNS. 


Mrs.  Thompson, 

^ lb.  Butter. 

J lb.  Sugar. 

6 ozs.  Flour. 

3 ozs.  Dessicated  Cocoa-nut. 


Newark. 

1 Teaspoonful  Baking  Powder. 

1 Egg. 

i gill  of  Milk. 

1 Teaspoonful  Vanilla  Essence. 


Beat  sugar  and  butter  togther  to  a cream ; add  flour  and 
egg,  having  mixed  baking  powder  with  flour  ; beat  all  well 
together,  then  add  vanilla  and  cocoa-nut.  Place  small  pieces 
of  mixture  in  greased  patty  pans,  and  bake  in  quick  oven 
ten  minutes. 


200.  SWISS  BUNS. 

Mrs.  Percy,  Port  Rush. 

^ lb.  Flour.  2 ozs.  Sugar. 

2 ozs.  Butter.  1 Egg. 

1 Teaspoonful  Baking  Powder. 

Make  into  a paste  for  rolling  out  about  half-an-inch  thick  ; 
cut  into  rounds  and  put  half  a teaspoonful  of  jam  upon  each ; 
wet  the  edges  and  close  up,  turn  over  and  flatten  with  a knife, 
and  make  two  incisions  on  the  top  so  that  the  jam  may  show  ; 
- when  cooked  sprinkle  with  sugar.  Bake  in  a moderate 
oven. 


201.  JUMBLES. 

Miss  Andrews, 


Newark. 


J lb.  Butter.  The  grated  rind  of  2 Lemons. 

1 lb.  Flour.  The  juice  of  half  a Lemon. 

1 lb.  fine  White  Sugar.  3 Eggs. 


Mix  the  flour,  sugar,  and  grated  rind  ; rub  in  the  butter  ; 
add  the  juice,  and  mix  up  into  a stifiish  paste  with  the  three 
eggs  previously  w^ell-beaten.  Eoll  in  sugar  into  pieces  about 
five  inches  long  and  the  tliickness  of  a little  linger  ; twist 
round  on  a flat  tin  and  bake. 


CAKES. 


202.  GEOUND-EICE  BUNS. 


Mrs.  Jowett, 


Newark. 


2 ozs.  Ground  Eice. 
2 ozs.  Butter. 

2 ozs.  Sugar. 


2 ozs.  Flour. 

2 Eggs. 

J Teaspoonful  Baking  Powder. 


IMelt  butter  and  beat  with  sugar  ; add  eggs,  then  ground 
rice  and  Hour;  beat  all  together  well,  add  baking  powder; 
Bake  in  small  pots  or  tins  in  a quick  oven. 


203.  STEAWBEEEY  SHOET-CAKE. 


Miss  Blencowe, 


Newark. 


1 pint  of  Flour. 

^ Teaspoonful  of  Salt. 

1 Tablespoonful  Sugar. 


2 Teaspoonfuls  Baking  Powder. 
2 Tablespoonfuls  Butter. 

1 Egg.  About  half-cup  of  Milk. 


Sift  the  flour,  salt,  baking  powder,  and  sugar  together  ; rub 
the  butter  through  the  dry  materials.  Beat  the  egg  until 
light  ; add  the  milk  ; then  add  to  the  dry  materials  ; stir 
quickly  and  lightly  into  a smooth  dough.  Turn  out  on  to  a 
floured  board  ; roll  backward  and  forward  with  the  hands 
until  lightly  covered  with  flour,  then  divide  into  half.  Eoli 
out  one-half  into  a thin  sheet  the  size  of  a pie-tin  ; place  in  a 
buttered  tin  ; brush  over  with  melted  butter.  Eoll  out  the 
second  half  and  place  on  top  of  the  one  m pan  ; place  in  a 
quick  oven  and  bake  fifteen  minutes  ; separate  aird  fill  with 
strawberries,  crushed  and  sweetened ; also  place  whole 
strawberries  on  top  of  cake,  and  cover  with  whipped  cream. 


204.  SODA  CAKE. 


Mrs.  H.  E.  Dewick 


Bathley. 


^ lb.  Flour. 

^ lb.  Butter. 

^ lb.  Currants  or  Eaisins. 
2 Eggs, 


J lb.  Ground  Eice. 

^ lb.  Castor  Sugar. 

1 Teaspoonful  Carbonate  of  Soda. 
A little  Milk. 


BEST  HOME-MADE 


SAUSAGE,  9d.  per  lb. 


TOMATO  SAUSAGE, 
9d.  4)er /lb. 


FOR 


HOME=CURED 

HAMS  & BACON 


Pork  Butcher. 


48,  NORTHGATE,  NEWARK. 

Established  nearly  Half-a-Century. 


NEWARK  A I 
PORK  PIES,  ^d.per  lb. 


BEST  COLLARED 
BRAWN,  6d.  per  Ib. 


CAKES. 


205.  GORN-FLOUE  CAKES. 


Mrs.  Skinner, 

J lb.  Cornflour. 
J lb.  Flour. 

5 ozs.  Butter. 


Newark, 

J lb.  Sugar. 

2 Eggs. 

A little  Baking  Powder. 


Cream  the  butter,  add  the  eggs  and  sugar ; then  add  corn- 
flour. Mix  the  baking  powder  with  the  dry  flour,  then  add 
to  the  mixture. 


206.  REAL  SCOTCH  BREAD. 

Miss  Dent,  Newark. 

^ lb.  Butter.  J lb.  Sifted  Sugar, 

i lb.  Best  Flour.  1 Teaspoonful  Baking  Powder. 

A little  Vanilla  Essence. 

Melt  the  butter,  but  do  not  make  it  hot ; mix  in  flour  and 
sugar,  add  baking  powder  and  a few  drops  of  vanilla  essence. 
Spread  half-an-inch  thick  on  baking  tin,  and  bake  in  a slow 
oven  twenty-five  to  thirty  minutes.  Cut  in  squares  while  hot. 


207. 

Mrs.  Leach, 

1 lb.  Sugar. 

^ lb.  Butter. 

1 lb.  Currants. 

Id.  Baking  Powder. 


PLUM  CAKE. 


1 lb.  Flour. 

J lb.  Lemon  Peel. 

1 lb.  Sultanas. 

6 Eggs.  A little  Milk. 


Newark. 


208.  SHREWSBURY  BISCUITS. 

Mrs.  Whitehouse,  Newark. 

J lb.  Butter.  6 ozs.  Castor  Sugar. 

1 lb.  Flour.  2 Eggs  and  a little  Milk. 

Rub  butter  into  flour,  add  sugar,  make  into  a paste  with 
eggs  and  milk.  Roll  out  thinly  and  cut  into  shapes.  Bake 
about  ten  minutes  on  a greased  tin. 


CAKES. 


209.  SPONGE  SANDWICH  CAKE. 

Mrs.  Hougfhton,  London. 

6 ozs.  Flour.  4 Eggs. 

6 ozs.  Castor  Sugar.  J Teaspoonful  Carbonate  of  Soda. 

Beat  butter  to  a cream;  add  eggs  (well  beaten),  sugar, 
Hour,  and  soda.  This  quantity  is  sufficient  for  two  cakes. 


210.  COCOA-NUT  BISCUITS. 

Mrs.  Marriott,  Fiskerton. 

2 cups  Flour.  1 Egg. 

1 cup  Fine  Sugar.  1 Teaspoonful  Baking  Powder. 

1 0up  Dessicated  Cocoa-nut.  2 ozs.  Butter,  creamed. 

A little  Milk  if  required. 

Work  all  into  a paste,  roll  out  and  cut  into  shape.  Bake  in 
a moderate  oven. 


211.  BISCUIT  CAKES. 


E.  O., 


Lincoln. 


1 lb.  Flour.  J lb.  Castor  Sugar. 

6 ozs.  Butter.  2 Eggs. 

J lb.  Currants.  3 Teaspoonfuls  Baking  Powder. 


The  whole  to  be  mixed  with  a little  warm  milk,  rolled  out, 
and  cut  the  size  of  a biscuit. 


212.  SULTANA  CAKE. 

Mrs.  Davenport,  Knapthorpe. 

1 lb.  Self-rising  Flour.  J lb.  Butter. 

^ lb.  Castor  Sugar.  4 Eggs. 

I lb.  Sultanas.  Little  Milk. 

Mix  the  flour  and  butter  first,  then  add  sugar  and  sultanas. 
Beat  the  egg  up  well,  and  mix  with  the  milk,  then  add  other 
ingredients,  and  beat  all  up  well.  This  quantity  will  make 
two  nice-sized  cakes. 
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CAKES. 


213.  MADEIEA  CAKE. 


Mrs.  R,  Stephenson, 


New  ark. 


^ lb.  Flour.  2 Eggs. 

J lb.  Castor  Sugar.  1 Teaspoonful  Baking  Powder. 

J lb.  Butter.  3 Tablespoonfuls  Milk. 

Cream  the  butter,  then  add  sugar  and  milk  ; add  eggs 
(well  beaten)  and  gradually  stir  iu  flour  and  baking  powder. 
Bake  one  hour. 


214.  COCOA-NUT  MACAEOON. 

Miss  Whiles,  Nottingham. 

1 Teaoupful  Sifted  Sugar.  2 Eggs, 

i lb.  Dessicated  Cocoa-nut. 

Whisk  eggs  well  with  sugar,  then  add  cocoa-nut  gradually; 
mix  well.  Line  a baking  tin  with  a piece  of  buttered  foolscap 
paper,  drop  on  the  mixture  in  little  heaps  about  the  size  of  a 
walnut.  Bake  till  a pale  brown,  in  a moderate  oven. 


215.  EOCK  CAKES. 

Miss  Stephenson,  Nottingham. 

6 ozs.  Flour.  2 ozs.  Currants. 

3 ozs.  Butter.  2 ozs.  Sugar.  1 Egg. 

Beat  well  together ; break  in  rough  pieces,  and  bake  in  a 
quick  oven. 


216.  PLUM  CAI^E. 


Mrs.  Sarah  Staveley, 


1 stone  Flour. 

2 lb.  Lard. 

IJ  lb.  Butter. 

7 lb.  Currants. 

J lb.  Eggleston’s  Baking 


3^  lb.  Sugar. 

1 lb.  Lemon  Peel. 
1 gallon  Milk. 

10  f’resh  Eggs. 
Powder. 


Newark. 


For  Seed  Cak  e,  instead  of  fruit  add  ^-Ib.  seeds,  per  stone. 


FOR  THESE 


RECIPKS 

t 

TO  BE  A SUCCESS 


A COOKING  STOVE 

Supplied  by 

HARVEY  BROS., 

CARTER  GATE,  NEWARK. 


All  the  Latest  Improvements. 


CAKES. 


217.  MAIDS  OF  HONOUE. 


Mrs,  Hagger, 


Royston, 


J lb.  Ground  Eice. 

2 ozs.  Castor  Sugar. 
2 ozs.  Butter. 


1 Egg. 

^ Teaspoonful  of  Baking  Powder. 
Essence  to  flavour. 


Mix  rice,  sugar,  and  baking  powder ; cream  butter  and  egg, 
then  mix  well  together.  Line  patty-pans  with  puff  paste  put 
in  a little  jam,  then  a little  of  the  above  mixture.  Bake  in 
a quick  oven. 


218.  USEFUL  CAKE. 


Mrs.  J.  C,  Wright, 

1 lb.  Flour. 

^ lb.  Butter. 

1 lb.  Currants.  3 Eggs. 

Mix  with  small 


'.Newark. 

3 Teaspoonful  Baking  Powder. 

2 oz.  Lemon  Peel. 

Few  drops  Essence  of  Lemon. 

quantity  of  milk. 


G 


WHEN  COOKING,  USE  PURE  MILK. 


THE 

BECKINGHAM  DAIRY  Co. 

Are  supplying  Milk  and  Cream  in 
Sealed  Bottles,  from  which  they 
guarantee  all  impurities  and  bacteria 
are  killed  by  . the  very  latest 
machinery, 

NO  PRESERVATIVE  USED. 


Try  it,  and  Cooking  will  become 

a pleasure. 


Director J.  W.  SCOTT, 

Committee  of  Management  - E.  C.  SNEATH. 

M.  Wm.  OLIVER. 
J.  D.  HIND. 

Beckingham,  N ewark-on-T  rent 


Jams,  Sauces, 
AND  Pickles. 


JAMS,  SAUCES,  AND  PICKLES. 


219.  A VEEY  GOOD  CHUTNEY. 


Mrs.  A.  M,  Mandeville, 

1^  lbs.  Moist  Sugar. 

4 ozs.  Grated  Ginger. 

J lb.  Eschalots. 

^ oz.  Chillies. 

2 doz.  hard  Apples  (small). 

3 pints 


Lond  on. 

G ozs.  Salt. 

J lb.  Onions. 

\ oz.  Mustard  Seed. 

J lb.  stoned  Raisins  (chopped  finely). 

1 lb.  Tomatoes, 
best  Vinegar. 


Chop  finely,  and  put  all  together  in  stew-pan,  and  after  it 
has  boiled,  simmer  gently  for  one  hour  ; when  cold  put  in 
bottles  or  jars,  and  tie  down  tightly,  with  bladder  if  possible. 


220.  SWEET  PICKLES. 

(Plums  or  Damsons.) 

Mrs.  J.  Hind,  Newark. 

7 lbs.  Fruit.  1 pint  Vinegar. 

4 lbs.  Sugar. 

Boil  the  fruit  with  the  vinegar  and  sugar  until  tender,  but 
not  until  it  breaks  in  pieces.  Just  before  taking  off  the  fire, 
add  2-ozs.  cinnamon  and  1-oz.  cloves  tied  in  a muslin  bag. 
Place  in  jars  and  make  air-tight. 


221.  SALAD 
Mrs.  C.  E.  Stray, 

1 Teaspoonful  Mixed  Mustard. 

1 „ pounded  Sugar. 

2 Tablespoonfuls  Salad  Oil. 


DEESSING. 

Newark. 

4 Tablespoonfuls  Milk. 

2 „ Vinegar. 

Cajenne  and  Salt  to  taste. 


Put  the  mixed  mustard  into  a salad  bowl  with  the  sugar, 
and  add  the  oil  drop  by  drop,  carefully  stirring  and  mixing  all 
these  ingredients  well  together.  Proceed  in  this  manner  with 
the  milk  and  vinegar,  which  must  be  added  very  carefully,  or 
the  sauce  will  curdle ; put  in  the  seasoning,  when  the  mixture 
will  be  ready  for  use. 


JAMS,  SAUCES,  AND  PICKLES. 


222.  CHUTNEY. 


Mrs.  H.  Brougham, 

4 ozs.  Shallots. 

3 ozs.  Salt. 

^ oz.  Chillies. 

1 pint  Gooseberries. 


Sheffield. 

4 ozs.  Coarse  Sugar. 

J oa.  Ground  Ginger. 

6 ozs.  Eaisins. 

1 pint  Vinegar. 


Chop  the  shallots,  raisins,  and  chillies  very  fine  ; boil  the 
vinegar,  salt,  sugar,  and  gooseberries  all  together  and  pour 
over  the  other  ingredients  ; mix  well  together,  and  in  ten 
days  it  will  be  ready  for  use. 


223.  HORSEEADISH  SAUCE. 

Miss,  F.  Whiles,  Newark. 

1 Stick  of  Horseradish.  J pint  of  Cream. 

1 Teaspoonful  of  Mustard.  A little  Salt. 

Vinegar  to  taste. 

Grate  the  horseradish  into  a basin  ; add  the  mustard,  salt, 
cream,  and  vinegar;  stir  all  well  together;  put  in  jar,  and 
serve  with  roast  beef. 


224.  APPLE  CHUTNEY. 

Miss  Savage,  Luton, 

Pair  and  core  6 lbs.  of  apples,  then  boil  them  in  3 pints 
of  vinegar,  bruise  them  with  a wooden  spoon  until  the  apples 
are  in  a pulp.  Let  them  remain  until  cold,  then  add  ^-Ib. 
onions  (chopped  fine),  i-lb.  large  raisins,  2-ozs.  ground  ginger, 
1-lb.  brown  sugar,  -|-lb.  mustard  seeds,  and  6-ozs.  salt.  Mix 
all  well  together  and  put  into  bottles.  It  will  keep  for 
years. 


225.  SALAD  DRESSING  (American). 

Mrs.  Larimer  Nuneaton. 

Volks  of  4 Eggs.  1 Tablespoonful  Mustard. 

1 pint  Vinegar.  1 Teaspoonful  Salt. 

2 or  3 Tablespoonfuls  Sugar.  J „ Pepper. 

Butter  the  size  of  an  egg. 

Put  the  vinegar  on  to  boil ; add  sugar,  salt,  and  butter. 
Beat  the  yolks,  then  add  mustard  and  peppei  to  eggs  ; stir  the 
boiling  vinegar  into  the  well-beaten  yolk«  a little  at  a time  ; 
cook  until  creamy  just  before  using  them  with  cream. 


TO  MAKE 


COOKING  A SUCCESS 

GOOD 

TIME=KEEPERS 

ARE  REQUIRED. 


None  better  than  those 
Supplied  by 


CHAS.  H.  WHITEHODSE, 


3®'0e\W  ax\A  0ipUc\atv. 


41,  Stod’Tian  Street,  Newark. 


JAMS,  SAUCES,  AND  PICKLES. 


226.  DELICIOUS  FEUIT  SALAD. 

Mrs.  P.  Deed,  Newark. 

Peal  six  good-sized  bananas  and  cut  them  into  slices  as 
thick  as  a penny  until  the  slices  cover  the  bottom  of  a dish  ; 
then  peal  and  slice  two  or  three  fair-sized  oranges  and  remove 
the  pips.  Lay  the  sliced  oranges  on  top  of  the  bananas,  and 
over  these  sprinkle  fine  sugar  ; then  spread  another  layer  of 
bananas  and  again  a layer  of  oranges  and  sugar.  This  should 
be  prepared  five  hours  before  using,  so  that  the  juice  of  the 
oranges  may  permeate  the  bananas. 


227.  DUTCH  SAUCE. 


Mrs.  Hindley, 

1 oz.  Flour. 
1 oz.  Butter. 
J pint  Milk. 


Newark. 

1 Egg  (yolk). 

Pepper  and  Salt. 

Few  drops  Lemon  Juice. 


Put  the  butter  and  flour  into  a pan,  and  stir  over  the  fire 
till  quite  mixed ; add  the  milk  gradually,  stirring  all  the 
time  till  it  boils ; when  thick,  drop  in  yolk  and  beat  well ; 
season  with  salt,  pepper,  and  lemon  juice. 


228.  TOMATO  SAUCE. 

Mrs.  R.  R.  Marlow,  Oundle. 

3 doz.  large  Tomatoes.  3 doz.  Capsicums. 

J lb.  Eschalots.  3 pints  best  Vinegar. 

Bake  tomatoes  and  throw  away  skins  ; chop  up  eschalots ; 
open  capsicums  ; put  all  in  vinegar,  and  boil  gently  for  three- 
quarters  of  an  hour.  Strain  all  through  a fine  sieve ; it  is 
then  ready  for  use. 


229.  APPLE  CHUTNEY. 

Mrs,  M,  A.  Davison,  Collingham. 

4 lbs.  Apples.  i lb.  Onions. 

1 lb.  Brown  Sugar.  ^ lb.  Mustard  Reeds. 

J lb.  White  Sugar.  J lb.  Baisins,  stoned  and  chopped  very  fine. 

^ lb.  Salt.  3 pints  of  Vinegar. 

Boil  one  hour,  and  add  1-oz.  of  cayenne  pepper  when  cold. 


JAMS,  SAUCES,  AND  PICKLES. 


230.  EED  CABBAGE  PICKLE. 

Mrs.  Millns,  Collingham. 

Shred  a red  cabbage  tliin,  and  put  in  an  earthenware 
vessel,  to  which  pat  a brine  made  of  half-gallon  cold  water, 
and  2-lbs.  salt,  let  it  stand  36  hours  then  strain,  and  having 
spread  a cloth  on  a bench,  put  the  cabbage  on  and  spread 
another  cloth  on  the  top,  let  it  stay  36  hours  then  put  in 
glass  jars  and  fill  up  with  cold  vinegar,  to  which  add  one 
teaspoonful  of  mixed  spice  (whole)  to  each  2-lb.  jar,  or  more 
if  liked. 

231.  PEESEEVED  PEaES  OE  EUSSET  APPLES. 

Mrs.  Tomlinson,  Sandba.ch. 

. 12  lbs.  of  Fruit.  6 lbs.  of  White  Sugar. 

1 pint  of  White  Wine  Vinegar. 

Dissolve  the  sugar  in  the  vinegar,  then  put  in  the  preserving 
pan  and  bring  to  a boil.  Neatly  peel  the  fruit,  leaving  on  the 
stalk,  then  cut  into  half ; drop  the  fruit  into  the  syrup,  as 
many  as  the  syrup  will  cover,  and  boil  until  tender  ; take  out 
with  skewer,  put  into  jars  on  the  hob,  keep  warm  until  all  the 
fruit  are  cooked,  then  fill  up  the  jars  with  the  syrup ; cover 
while  hot. 

232.  MAYONNAISE  SAUCE. 

Anon. 

2 Yolks  of  Eggs.  2 Teaspoonfuls  Vinegar. 

1 Teaspoonful  made  Mustard.  Pinch  of  Salt  and  Pejjper. 

1 „ Castor  Sugar.  2 Tablespoonfuls  Salad  Oil. 

1 Tablespoonful  Cream. 

Stir  smoothly  one  way  round  for  fifteen  minutes,  adding 
everything  drop  by  drop,  and  the  cream  last  of  all. 

233.  APEICOT  JAM. 

Mrs.  J.  Brown,  Newark. 

1 lb.  dried  Apricots.  2 qts.  Boiling  Water. 

4 lbs.  Loaf  Sugar.  1 pennyworth  Cooking  Almonds. 

Cut  the  apricots  once,  pour  the  boiling  water  over  them, 
and  let  them  stand  48  hours.  Boil  hours  ; add  sugar  and 
almonds  (blanched  and  sliced),  and  boil  another  hour.  Never 
let  it  boil  fast. 


JAMS,  SAUCES,  AND  PICKLES. 


234.  HORSEEADISH  SAUCE. 

Mrs.  W.  Pacey,  Newark. 

4 Teaspoonfuls  grated  Horseradish.  1 Teaspoonful  Salt. 

1 „ pounded  Sugar.  ^ , Pepper. 

2 Teaspoonfuls  mixed  Mustard  and  Vinegar. 

Grate  horseradish,  and  mix  it  well  with  the  sugar,  salt, 
pepper,  and  mustard  ; moisten  it  with  sufficient  vinegar  to 
give  it  the  consistency  of  cream,  and  serve  in  a tureen. 
Three  or  four  tablespoonfuls  of  cream  added  to  the  above, 
very  much  improves  the  appearance  and  flavour  of  this 
sauce. 


J. 


C., 


235.  CHUTNEY. 

Newark. 


2 lbs.  App'es 
1 lb.  Onions. 

J lb.  Salt. 

J lb  Ground  Ginger. 

1 oz.  Garlic. 

2 quarts  Vinegar. 


1 lb.  Raisins. 

1 lb.  Sugar. 

J lb.  Shallots. 

^ lb.  Mustard  Seeds. 
1 oz  Cayenne. 

A little  Pepper. 


Boil  apples  and  sugar  with  one  quart  vinegar  ; chop  raisins, 
onions,  shallots,  and  garlic  very  fine  ; mix  all  well,  then  add 
the  other  vinegar,  and  boil  all  together  for  a quarter  of  an 
hour  or  twenty  minutes. 


236.  INDIAN  CHUTNEY. 

Mrs.  M.  E.  Izzett,  Northampton. 

2 lbs.  green  Rhubarb  or  unripe  Apples. 

J lb.  Preserved  Ginger.  J lb.  Salt.  2 ozs.  Garlic. 

2 ozs.  Mustard  Seeds.  i oz.  Cayenne. 

1 lb.  Moist  Sugar.  1 quart  Vinegar. 

J lb.  Currants.  1 lb.  Sultanas. 

1 Breakfasfcupful  Raspberry  Jam. 

Boil  one  pint  vinegar  with  the  rhubarb  until  quite  tender, 
the  other  pint  with  tlie  sugar  until  it  becomes  a syrup,  then 
mix  all  ingredients  together.  The  garlic  must  be  chopped 
very  fine,  also  the  sultanas. 


JAMS,  PICKLES,  AND  SAUCES. 


237.  MAREOW  JAM. 

Mrs.  G.  Sunman,  Newark. 

Peel  and  cut  into  small  squares  a large  marrow,  cover  well 
with  water  for  12  hours,  then  drain.  Put  1-lb.  sugar  over 
each  lb.  of  marrow  and  again  leave  12  hours.  Before  boiling 
add  the  juice  and  rind  of  one  lemon,  and  2 ozs.  bruised 
ginger,  with  2 doz.  cayenne  pods  tied  in  a muslin  bag.  Boil 
all  together  until  the  marrow  is  clear  and  the  syrup  thick. 
If  it  is  getting  too  hot  before  the  jam  is  done,  remove  the 
bag  of  seasonings. 


238.  BENGAL  CHUTNEY. 

Mrs.  G.  Foster,  Newark. 

1^  lbs.  Brown  Sugar.  1 lb.  Eaisins  (stoned  and  chopped). 

3 lbs.  Ap])le«.  f oz.  Ginger.  4 ozs.  Mustard. 

^ lb.  Onions  (chopped  fine).  Sprinkling  of  Cayenne  Pepper. 

2 ozs.  Salt.  1 qt.  Vinegar. 

Wash  and  dry  mustard  seeds,  stew  apples,  and  boil  vinegar. 
Mix  with  apples  when  cold.  Add  other  ingredients. 


239.  VEGETABLE  MAEEOW  AND  PINE- 
APPLE JAM. 

Mrs.  Harding:,  Salisbury. 

The  marrow  must  be  firm  and  large.  Peel,  seed,  and  cut 
into  square  pieces.  Put  these  into  an  earthenware  pan,  and 
to  one  marrow  put  two  tins  of  pine-apple  (cut  into  pieces  the 
same  size  as  the  marrow)  with  the  syrup,  also  the  thinly-cut 
rind  and  juice  of  two  lemons.  Add  ^le  sugar  (f-lb.  to  each  lb. 
of  mixture),  and  leave  until  next  day,  when  the  marrow  will 
be  covered  in  juice,  and  shrunk  to  half  its  original  bulk. 
Bring  the  whole  to  boiling  point,  and  simmer  for  three  hours 
till  the  syrup  has  reduced  sufficiently.  Then  put  the  preserve 
in  pots. 


YOU  CAN  RELY  UPON  A HOT 
OVEN  IF  YOU  USE 


Black  Diamonds. 


A GEM  OF  A COAL. 


Drawing  Room  Coals. 
House  Coals. 

Kitchen  Coals. 


ENQUIRE  PRICES. 


J.  C.  KEW, 

» 

Beaumond  Cross,  Newark. 


JAMS,  PICKLES,  AND  SAUCES. 


240.  APPLE  PEESEEVE. 

Mrs.  G.  Nicholson,  Colling^ham. 

Weigh  equal  quantities  of  sugar  and  apples.  Peel,  core, 
and  cut  small  or  mince  the  apples.  Boil  the  sugar,  allowing 
to  every  3 lbs.  one  pint  of  water,  skim,  and  boil  it  rather 
thick  ; add  the  apples,  the  grated  peel  of  one  or  two  lemons, 
and  two  or  three  pieces  of  white  ginger.  Boil  until  the 
apples  fall  and  look  clear  and  yellow.  This  preserve  will  keep 
for  years. 


241.  PICKLED  DAMSONS. 

Miss  Edith  Hack,  Halifax. 

1 quart  Damsons.  1 lb.  Loaf  Sugar. 

1 gill  Best  Vinegar.  J oz.  Cloves.  1 stick  Cinnamon. 

Prick  the  damsons,  boil  the  sugar,  vinegar,  and  spice 
about  ten  minutes  and  pour  over  the  front.  Stand  for 
24  hours  then  pour  the  liquid  off  and  boil  it  for  ten  minutes. 
Stand  for  24  hours  again  ; the  third  day  boil  all  together 
for  quarter-hour,  then  put  into  jars. 

242.  VEGETABLE  MAEEOW  PICKLE. 

Mrs.  W.  B.  B.  Quibeli,  The  Croft,  Balderton. 

Peel  and  cut  up  a marrow  into  small  pieces,  also  -|-lb. 
small  onions  ; cover  with  salt  and  let  them  stand  all  night, 
then  drain.  Put  1 oz.  of  mustard,  |-oz.  turmeric,  J-lb.  of 
sugar,  3 or  4 chillies  into  a saucepan  and  mix  them  with 
3 pints  of  vinegar.  Bring  to  a boil,  then  put  in  the  marrow, 
and  simmer  till  tender.  When  cool,  bottle. 

243.  SEVILLE  OEANGE  MAEMALADE. 

Mrs.  Mitchell,  Newark. 

Take  1 lb.  Seville  Oranges,  half  a Lemon,  cut  up  thin,  put 
juice  and  rind  altogether  in  a bowl,  extract  the  pips,  putting 
3 pints  of  water  on  the  oranges.  Let  it  stand  all  night,  and 
next  day  boil  till  tender,  then  let  it  stand  again  all  night,  the 
next  day  boil  with  lb.  lump  sugar  to  the  lb.  Boil  ^ hour. 


JAMS,  SAUCES,  AND  PICKLES. 


244.  TOMATO  CHUTNEY. 


Mrs.  Downing, 

2 lbs.  Sour  Apples. 

3 lbs.  Itipe  Tomatoes. 
J lb.  Moist  Sugar. 

J lb.  Onions. 

1 lb.  Raisins. 


Southwell. 

1 oz.  Garlic. 

1 oz.  Ground  Ginger. 

3 oz.  Salt. 

J oz.  Cayenne  Pepper. 

1 pint  Vinegar. 


Cook  tomatoes  and  rub  through  a coarse  sieve.  Stone 
raisins,  then  chop  all  the  ingredients  and  boil  to  a pulp. 
This  is  ready  for  use  at  once. 


245.  MAEEOW  PEESEEVED. 

Mrs.  Davenport,  Knapthorpe. 

To  6 lbs.  of  marrow  take  5 lbs.  of  sugar,  2 large  or  3 small 
lemons  (the  rind  to  be  grated),  and  2 ozs.  of  whole  ginger. 
Peel  and  cut  the  marrow  in  pieces  about  2 inches  square  ; put 
a little  sugar  over  and  let  it  stand  all  night,  then  put  in  the 
pan  with  the  sugar  and  crushed  ginger ; when  it  has  boiled 
1 hour,  add  the  lemon  rind  and  juice,  and  half-pint  of  water. 
Boil  without  stirring  for  about  2 hours.  The  syrup  should  be 
clear  and  the  marrow  soft. 


246.  GEEEN  TOMATO  PICKLE. 

Mrs.  Spink,  London. 

Slice  7 lbs.  green  tomatoes,  place  on  a large  dish,  and  on 
each  layer  sprinkle  salt.  Let  it  stand  12  hours,  then  drain  off 
the  liquid  ; add  a few  green  pepper-corns  or  chillies,  half-dozen 
pickling  onions,  half-gallon  good  vinegar,  half-pint  treacle, 
and  2 tablespoonfuls  cloves.  Heat  together  until  it  begins  to 
boil,  then  add  tomatoes  and  onions,  boil  together  10  minutes, 
put  into  stone  jars  and  seal  tightly.  It  will  be  ready  for  use 
in  a fortnight. 


S.  WHILES,  Stodman  Street. 

Holds  a large  Stock  of 

PIE  DISH  COLLARS,  SOUFFLET  CASES, 
HAM  FRILLS,  CUTLET  FRILLS. 


©val 


Embossed  or  Eace^  Disf\  Papers. 
Rourvb  Cabe  Paper  D’oyleys. 


JAM  POT  COVERS. 


“Oshima”  Crepe  Paper  Serviettes, 

1/-  per  box  of  50,  assorted  designs. 


Serviette  Clips  with  Local 
Coat  of  Arms. 


JAMS,  SAUCES,  AND  PICKLES. 


247,  VEGETABLE  MARROW  MARMALADE. 

Mrs.  Willis,  Gravesend. 

Choose  large  marrows,  which  should  he  ripe  and  yellow ; 
pare,  and  take  out  the  seeds  and  pulp  quite  clear.  Cut  them 
in  quarters  lengthways,  then  again  in  slices  about  1 inch 
thick.  Put  into  a deep  pan  with  an  equal  quantity  of  loaf 
sugar,  and  to  every  4 lbs.  of  marrow  add  2 lemons  very  finely 
shred,  and  one-and-a-half  ozs.  of  ginger,  bruised  and  tied  up 
in  muslin.  Let  it  stand  for  24  hours,  then  boil  until  quite 
clear,  then  pour  carefully  into  warm  pots. 


248.  CHUTNEY. 


Mrs.  Davenport, 

J lb.  Salt. 

1 lb.  Mustard  Seeds. 
^ lb.  Onions. 

1 lb.  stoned  Itaisins. 
1 lb.  Brown  Sugar. 


Knapthorpe. 

2 oz.  Ground  Ginger. 

1 oz.  Cayenne  Pepper. 

4 lbs.  Apples. 

6 oz.  Garlic. 

4 pints  Vinegar. 


Chop  garlic  and  onions  very  fine,  stew  apples  in  part  of 
of  vinegar,  when  cold  mix  all  together ; keep  stirring 
occasionally  for  a week. 


249.  MARMALADE. 

Mrs.  Greenfield,  Little  Carlton. 

6 Seville  Oranges.  3 quarts  Water. 

2 Lemons.  7 lbs.  Lump  Sugar. 

Cut  the  oranges  and  lemons  into  thin  slices,  only  taking  out 
the  pips  ; place  in  a deep  dish  ‘and  cover  with  the  water ; let 
it  remain  24  hours,  then  boil  until  quite  tender ; add  sugar, 
and  boil  one-and-a-half  hours,  when  it  will  become  clear  and 
stiff. 


JAMS,  SAUCES,  AND  PICKLES. 


250.  CHBEEY  PICKLES. 

Mrs.  F.  G,  Vessey,  New  Balderton. 

6 lbs.  Cherries.  ^ pint  Vinegar. 

3 lbs.  Sugar.  1 oz.  Clover. 

Tie  the  cloves  in  a muslin  bag  and  boil  all  together  for 
about  three  quarters  of  an  hour.  Will  keep  for  months.  This 
method  of  preserving  cherries  will  be  found  to  be  a pleasant 
change  from  the  ordinary  sweet  preserve. 


251.  APPLE  CHUTNEY. 


Mrs.  J.  Gratton, 


Newark. 


1 lb.  Brown  Sugar. 

^ lb.  powdered  White  Sugar. 
^ lb.  Common  Salt. 

J lb.  Garlic. 

J lb.  Onions. 


J lb.  Mustard  Seed. 

J lb.  Raisins  (chopped  fine  and  stoned). 
1 oz.  Cayenne  Pepper. 

3 pints  Vinegar. 

16  large  or  20  small  Apples. 


Dry  the  mustard  seed,  powder  fine  in  a mortar  the  onions 
and  garlic  ; peel,  core  and  bruise  (with  a spoon)  the  apples  to  a 
pulp.  Mix  all  the  quantities  together  and  boil  for  a few 
minutes  ; when  cold,  add  the  cayenne  pepper  ; bottle  in  wide- 
necked bottles. 


Miscellaneous. 

I 


H 


i 


I 


I 


MISCELLANEOUS. 


252.  BEAWN. 


Mrs.  H.  Stevens,  Mansfield. 

1 lb.  Gravy  Beef.  1 Pig’s  Tongue. 

2 Pig’s  Feet.  Id.  Mixed  Pickling  Spice. 

Pepper.  Salt. 

Put  in  stew-jar  with  more  water  than  will  cover  it,  stew 
for  5 or  6 hours  or  until  the  meat  falls  from  the  bones,  and 
then  fill  moulds  and  set  to  cool. 


253.  MINCEMEAT. 


Mrs.  Burnby, 


Long  Bennington. 


6 ozs.  Butter. 

J lb.  Beef  Suet. 

IJ  lb.  Sugar. 

6 ozs.  Apples. 

J lb.  Lemon  Peel. 


J lb.  Orange  Peel. 

Rind  and  juice  of  2 Lemons. 
1 lb.  Sultanas, 
lb.  Currants. 

1 large  Nutmeg.  Flavour. 


254.  LEMON  CURD. 

Mrs.  Crossland,  Newark. 

9 ozs.  Butter.  8 Eggs. 

2 lbs.  crushed  Loaf  Sugar.  Rind  and  juice  of  4 Lemons. 

Grate  the  rind  finely.  Boil  slowly  until  of  the  consistency 
of  cream. 


255.  JELLIED  RABBITS. 

[ Miss  Woolfit.  Sutton-on-Trent. 

For  a good  sized  mould,  soak  two  rabbits,  cut  them  up  and 
put  into  a saucepan  with  pepper,  salt,  and  water  sufficient  to 
cover  them,  stew  gently  until  tender.  Take  out  the  bones 
and  place  the  rabbits  lightly  in  a mould.  Strain  the  liquor 
from  the  rabbits  and  add  some  good  gravy  to  them  with  the 
whites  and  shells  of  two  eggs  and  1 oz.  of  gelatine,  previously 
soaked  in  water  to  clear  the  jelly.  Strain  through  a flannel 
bag,  and  when  cool  pour  over  the  rabbits  and  fill  the  mould. 

Pigeons  roasted  and  put  in  whole  with  the  jelly  made  the 
same  way. 


MISCELLANEOUS. 


256.  FOKCEMEAT. 

Anon. 

The  rind  of  a lemon  grated,  2 ozs.  bread  crumbs,  2 ozs. 
chopped  suet,  a dessert  spoon  chopped  parsley,  a small 
teaspoonful  thyme,  pepper  and  salt,  and  the  yolk  of  an  egg. 


257.  KALI  MIXTUKE  FOR  PUFF  PASTRY. 

Miss  R.  Hind,  Newark. 

1 Egg.  1 Breakfastoupful  Sugar. 

2 ozs.  Butter.  3 Tablespoonfuls  Lemon  Kali. 

Melt  the  butter,  add  the  beaten  egg  and  sugar,  and  lastly 
the  kali. 


258.  MINCE  MEAT. 

Mrs.  G.  H.  Halstead,  Newark, 

^ lb.  lean  Beef,  chopped  fine.  1 Nutmeg. 

J lb.  Suet,  chopped  fine.  1 Teatpoonful  Ground  Ginger. 

2 lbs.  Apples.  1 Teaspoonful  Salt. 

1 lb.  Currants.  IJ  lbs.  Sugar. 

1 lb.  Eaisins.  2 Lemons,  rind  and  juice. 

J lb.  Lemon  Peel. 


259.  MIXTURE  FOR  LEMON  CHEESE  CAKES. 

Mrs.  W.  Blagg,  Newark. 

\ lb.  Butter.  Whites  of  8 Eggs. 

2 lbs.  lump  Sugar.  Bind  of  4 Lemons  (peeled  thin  and 

Yolks  of  1 doz.  Eggs.  minced  fine).  Juice  of  6 Lemons. 

Place  all  in  a saucepan  and  boil  till  the  sugar  is  melted 
and  quite  thick,  stirring  it  well  whilst  on  the  fire.  Then 
pour  into  a jar,  with  a wine  glass  of  brandy  or  whisky.  It 
will  keep  for  months.  When  required  for  use  add  four 
tablespoonfuls  of  bread. 


MISCELLANEOUS. 


260.  INVALID  JELLY. 

Mrs.  Moulton,  Newark. 

1 oz.  Gelatine.  1 oz.  brown  Sugar  Candy. 

1 oz.  best  Gum  Arabic.  1 bottle  of  Port  Wine. 

Put  all  together  into  a jar  and  let  it  stand  over  night,  then 
place  the  jar  in  a pan  of  water  and  let  it  simmer  until  all  is 
dissolved ; it  must  not  be  strained.  Take  a teaspoonful 
three  times  a day. 


261.  EASPBEEEY  VINEGAE. 

Mrs.  J.  E.  Oldham,  Newark. 

Pour  a quart  of  best  white  wine  vinegar  upon  a pound  of 
raspberries  ; next  day  strain  the  liquor  on  a pound  of  fresh 
raspberries,  and  the  following  day  do  the  same  but  do  not 
squeeze  the  fruit.  Put  1-lb.  lump  sugar  to  every  pint  of 
vinegar.  When  dissolved,  bottle  it  and  keep  in  a cool  dry 
place. 


262.  FOE  BOTTLING  FEUIT. 

Miss  Halstead,  Balderton. 

Take  J-oz.  of  salicylic  acid,  pour  over  it  one  pint  of  boiling 
water,  then  add  seven  pints  of  cold  w'ater  ; fill  bottles  and 
cover  with  parchment  paper  dipped  in  the  wdiite  of  egg. 


263.  PEESEEVED  DAMSONS  FOE  PIES. 

Mrs.  Calvert,  Bardney, 

I lb.  Sugar  to  1 lb.  of  Fruit. 

1 Tablespoonful  best  Vinegar. 

Put  them  in  jars  in  the  oven,  let  them  crack  and  simmer 
but  not  boil,  and  fasten  hot.  Put  the  fruit  in  the  jars  first, 
then  the  vinegar  and  sugar.  Damsons  preserved  in  this  way 
will  keep  all  the  year  and  taste  like  fresh  ones  when  put 
into  pies. 


MISCELLANEOUS. 


264.  WALNUT  KETCHUP. 

Mrs.  Downing^,  Southwell. 

Take  walnuts  fit  for  pickling  or  the  huds,  beat  them  in  a 
mortar  and  squeeze  the  juice  from  them  and  let  stand  a day 
to  settle.  Pour  off  the  clear,  and  to  every  pint  add  |-lb.  of 
anchovies  and  1-oz.  of  eschalots.  Set  on  to  boil  quarter  of 
an  hour,  then  strain,  and  to  every  quart  put  ^-oz.  each 
of  mace,  cloves,  and  Jamaica  pepper,  and  ^-pint  of  vinegar ; 
let  it  boil  again  for  quarter  hour,  when  cold  bottle  for  use. 


265.  LEMON  PASTE  FOB  CHEESECAKES. 

Miss  Wilson,  Codding^ton. 

J lb.  granulated  Sugar.  4 Eggs. 

J lb.  Butter.  The  rind  and  juice  of  1 Lemon. 

Melt  sugar  and  butter,  add  eggs  and  lemon,  stir  gently 
until  it  boils. 


266.  MINCEMEAT. 


Mrs.  Fleetwood, 


London. 


3 lbs.  stoned  Haisins. 
3 lbs.  Currants. 

2 lbs.  Sultanas. 

1 lb.  Peel  (mixed) 

2 lbs.  Peeled  Apples. 


1 lb.  Suet. 

1 oz.  Cloves  (bruised). 

1 oz.  Almonds. 

1 lb.  Sugar. 

Juice  of  3 Lemons  and  rind  of  2. 


267.  EASPBEBRY  VINEGAR. 

Mrs.  Broadbent,  Newark. 

Pour  one  quart  of  vinegar  over  two  quarts  of  raspberries  ; 
let  it  stand  three  or  four  days,  and  stir  occasionally,  then 
strain  through  muslin,  and  put  1-lb.  lump  sugar  to  each  pint 
of  liquor.  Boil  the  whole  twenty  minutes. 


MISCELLANEOUS. 


268.  LEMON  KALI. 

4 ozs.  Carbonate  of  Soda.  8 oz.  powdered  Lump  Sugar. 

4 ozs.  Tartario  Acid.  36  drops  of  Essence  of  Lemon. 

Mix  the  above. 

269.  GINGEE  BEEK. 

Mr.  R.  C.  Qarner,  Newark. 

1 oz.  bruised  Ginger.  1 lb.  lump  Sugar. 

1 oz.  Cream  of  Tartar.  1 gallon  Water. 

1 Lemon.  1 oz.  German  Yeast. 

2 Eggs  (whites  only). 

Put  sugar,  ginger,  cream  of  tartar,  and  lemon  sliced,  into  a 
large  bowl ; add  the  boiling  water ; cream  the  yeast  with  a 
dessertspoonful  of  sugar  and  put  it  on  a piece  of  toasted 
bread  ; put  this  in  the  liquid  when  the  latter  is  lukewarm  ; 
beat  the  whites  of  eggs  and  add.  Let  it  stand  12  hours,  then 
strain  and  bottle.  Cork  and  tie  the  bottles. 

270.  APPLE  GINGEE. 

Miss  Procter,  Newark, 

4 lbs.  Apples.  3 pints  Water. 

lbs.  Loaf  Sugar.  2 ozs.  Essence  of  Ginger. 

Pare,  core,  and  cut  apples ; boil  sugar  and  water  for 
twenty-five  or  thirty  minutes,  then  put  in  the  apples  ; add 
ginger,  and  boil  till  yellow  and  transparent,  taking  care  not  to 
break  the  apples.  Do  not  stir,  only  skim  and  press  the 
apples  down. 


271.  MAY  WINE. 

Mrs.  E,  Crampton,  Newark. 

Pour  five  quarts  of  boiling  water  on  half-a-peck  of  May 
flowers,  stir  it  for  five  mornings,  then  strain  the  liquid  off  the 
flowers ; add  4-lbs.  loaf  sugar,  two  lemons,  four  oranges ; 
work  it  well  with  yeast,  and  bottle  in  a stone  jar  the  next  day. 
Keep  it  for  three  months,  and  then  bottle  off  into  wine 
bottles. 


MISCELLANEOUS. 


272.  LEMONADE. 

Miss  Beeston,  Elston. 

Pour  2 quarts  of  boiling  water  on  1^-lbs.  loaf  sugar  and 
let  it  stand  until  cool ; add  two-pennyworth  essence  of  lemon, 
and  |-oz.  tartaric  acid  rolled  fine.  Green  lemon  added  if 
preferred. 

Fill  tumbler  3-quarter  full  with  water  and  add  lemonade 
to  taste. 


273.  TUEKISH  DELIGHT. 

Miss  F.  E.  Chadwick,  Newark. 

2 ozs.  of  Sheet  Gelatine.  2 lbs.  Lump  Sugar. 

2 Breakfastcupfuls  Water.  Vanilla  Essence. 

Soak  the  gelatine  in  one  breakfastcup  of  water  for  twenty 
minutes  ; boil  the  sugar  in  the  rest  of  the  water  for  ten 
minutes  ; add  the  soaked  gelatine,  boil  for  ten  minutes  longer, 
stirring  well  as  it  easily  burns.  Flavour  with  vanilla  ; pour 
half  into  a meat  dish  ; colour  the  rest  with  cochineal.  When 
nearly  cold,  place  it  gently  on  top  of  the  whites  next  day ; cut 
into  squares  and  roll  each  piece  in  icing  sugar. 

274.,  RUSSIAN  TOFFEE. 

Mrs.  J.  Dixon,  Liscard. 

^ lb,  Fresh  Butter.  1 small  Teacupful  of  Cream. 

^ lb.  Sifted  Sugar.  1 small  Teacupful  of  Syrup. 

^ lb.  Demerara  Sugar.  2 oz.  Grated  Chocolate. 

Melt  the  butter  and  stir  in  the  other  ingredients  till  it  boils 
and  boil  for  15  minutes,  then  pour  into  a greased  tin. 

276.  BUTTER  SCOTCH. 

Miss  A.  F.  Washer,  Newark. 

i lb.  Butter.  J lb.  Golden  Syrup. 

IJ  lbs.  Demerara,  or  White  Sugar.  1 Tablespoonful  Lemon  Juice. 

1 Tablespoonful  Water. 

Boil  all  together  until  a little  hardens  in  water,  stirring 
all  the  time,  then  put  in  a well-buttered  flat  tin,  to  set. 


MISCELLANEOUS. 


276.  AN  EXCELLENT  TOFFEE. 

Mr.  P.  Broadbent,  Oldham. 

1 lb.  Syrup.  ^ lb.  Sugar. 

J lb.  Butter.  A little  Vanilla  Essence. 

Melt  the  butter  first,  and  add  the  rest  of  the  ingredients. 
Use  a fair-sized  pan  to  allow  fast  boiling  for  ten  minutes. 

277.  FEENCH  POLISH. 

Mrs.  Dale,  Newark. 

i pint  Methylated  Spirit.  1 oz.  Benzoine. 

1 oz.  Orange  Shellac.  J oz.  Bismarke  Brown. 

278.  BEASS  POLISH. 

Miss  Harmston,  Whitby. 

i pint  Turpentine.  J pint  Paraffin. 

J pint  Ammonia.  One  4d.  pot  Globe  Polish. 

Mix  the  polish  smoothly  with  the  paraffin,  then  add  turpen- 
tine and  ammonia  ; apply  with  flannel,  and  rub  off  with 
another  piece  of  duster.  This  is  good  for  brasses  or  metal. 
Keep  well  corked  in  a bottle. 


279.  FUENITUEE  CEEAM. 

Mrs.  Appleby,  Leeds. 

2 ozs.  Beeswax.  1 oz.  White  Wax. 

1 gill  Turpentine.  1 gill  Water, 

loz.  Chemists’  Castile  Soap. 

Shred  soap  and  put  it  in  a jar  with  water ; shred  bees- wax 
and  white  wax  and  put  it  in  another  jar  with  turpentine  ; 
place  both  on  the  oven  until  ingredients  are  dissolved  ; when 
cold,  mix  contents  of  the  two  jars. 

280.  FOE  CHILBLAINS. 

Take  1-oz.  of  camphorated  spirits  of  wine,  ^-oz.  of  liquor  of 
subacetate  of  lead,  mix,  and  apply  two  or  three  times  a day. 


MISCELLANEOUS. 


281.  TOOTH  WASH. 

2 ozs.  Borax.  1 Teaspoonful  of  Myrrh, 

1 quart  Hot  Water.  1 Teaspoonful  Camphor, 

Dissolve  borax  iu  hot  water ; when  cold,  add  other 
ingredients  and  put  in  a bottle. 


282.  TOOTH  POWDEE. 

7 drachma  Precipitated  Chalk. 

^ „ Powdered  Camphor. 

1 drachm  Powdered  Orris  Boot. 


283.  HAIE  LOTION. 

1 oz.  Flower  of  Sulphur.  2 ozs.  Spirits  of  Wine. 
1^  oz.  Glycerine.  8 ozs.  Eose  Water. 


284.  HOAESENESS. 

The  whites  of  eggs  mixed  with  the  juice  of  a lemon,  sugar 
to  taste.  Take  a little  at  a time  and  swallow  slowly. 


285.  A NEEVE  TONIC. 

Two  or  three  tablespoonfuls  of  tincture  of  lavender  in  a 
cup  of  hot  water  with  a slice  or  two  of  lemon  is  a splendid 
restorative  and  tonic  for  the  nerves. 


If  you  wish  to  insure  Good  Cooking,  you  must 
have  an  Up-to-date 

KITCHEN  RANGE. 


J.  MATHER  & Co. 

Have  always  a large  and  w'ell-assorted  stock  o^ 
all  the  latest  and  most  approved  patterns* 
including  ‘Heralds,’  ‘Quadrants,’  ‘Eagles,’ 

‘ Flavels,’  ‘Excelsiors,’  ‘Larbert,’  ‘Yorkshire,  &c. 

ALSO  EVERY  REQUISITE  FOR  THE 

KITCHEN. 

Tin,  Enamelled,  Copper,  and  Aluminium 
Saucepans  and  Steamers,  Fish  Kettles,  Stock 
Pots,  Stew'  Pans,  Mashing  Pans,  Fry  Pans, 
Roasters,  Bottle  Jacks,  Oven  Pans,  Bread  Pans, 

Jelly  Moulds,  Cake  Moulds,  Patty  Pans,  Flour 
Dredgers,  Flour  Bins,  Pie  Dishes,  Potato 
Mashers,  Mincing  Machines,  Coffee  Mills, 
Tongue  Pressers,  Ice  Chests,  Freezing 
Machines,  &c.,  &c. 

ENAMELLED  WARE  OF  EVERY 
DESCRIPTION. 

Tin,  Copper,  and  General  Repairs  and  Re-tinning 
executed  on  the  shortest  notice. 


J,  MATHER  & CO., 

General  and  Furnishing  Ironmongers, 

NEWARK  & SOUTHWELL 


HOUSEHOLD  HINTS. 


? 9 


HOUSEHOLD  HINTS. 


286.  A SIMPLE  TABLE  OF  MEASUKES. 


Mrs.  T.  BlSLSSt 


Newark. 


2 Teaspoonfuls  = 
2 Dessertspoonfuls  = 
6 Tablespoonfuls  = 
1 Small  Teacupful  = 
1 Breakfastcupful  = 
I Tablespoonful  of 

dry  substance  = 
1 Teacupful  = 

1 Breakfastcupful  = 


1 Dessertspoonful. 
1 Tablespoonful. 

1 Small  Teacupful. 
1 Gill. 

^ Pint. 

1 oz. 

J lb.  Flour. 

I lb.  Flour. 


Liquids. 

1 Tablespoonful  holds  ^ oz. 

1 Teaspoonful  „ 1 drachm. 

1 Teacupful  „ 3 ozs. 

1 Pint  = 1 lb. 

8 Eggs  in  shell  = 1 lb. 


28'7-  HOW  TO  MAKE  UP  A EECIPE. 

E.  B.,  Newark, 

When  you  make  a dish  by  a certain  recipe,  follotu  that 
reciioe.  This  may  seem  superfluous,  but  very  often  people 
take  a recipe  and  add  or  leave  out  something  which  they 
think  will  improve  it,  and  the  result  is  a failure,  and  the 
recipe  gets  the  blame  instead  of  the  person  who  altered  it. 


288.  HOW  TO  LIVE  LONG. 

Mr.  Broadbent,  Oldham, 

Get  plenty  of  good  food,  keep  good  tempered,  and  enjoy 
yourselves. 


289.  TO  PEEVENT  A COLD. 

When  a chill  has  been  Uiken,  a good  preventative  to  stop  a 
cold  is  to  take  a dose  of  mnnamon  in  hot  lemon  juice ; the 
dose  to  be  as  much  as  will  stand  on  a sixpenny-piece. 


HOUSEHOLD  HINTS^ 

290.  the  menu  CAED. 

Meaning  op  Teems. 

Au  four — Something  baked  in  an  oven. 

All  gras — Meat  dressed  with  rich  gravy  or  sauce. 

Au  gratin — Dishes  prepared  with  sauce  and  bread  crumbs. 
All  viaigre — Lenten  dishes  made  without  meat. 

Au  natural — Simple,  plain. 

Au  jus — Meat  dishes  with  natural  juice  or  gravy. 

Au  beurre  noir — Anything  done  in  brown  butter. 

Au  lait — In  milk. 


291.  EQUIVALENT  WEIGHTS  AND  MEASUEES. 


Mr.  H.  Garner, 


Preston. 


FOE  DEV  MATEKIALS. 


16  OZS.  = 1 lb. 

8 OZS.  = ^ lb. 

4 OZS.  = ^ lb. 

1 oz. 

2 oz. 

I oz. 

I oz.  Butter 


= 3 Teacupfuls  or  2 Breakfastcupfuls 

closely  filled,  but  not  heaped  up. 
= 1 Breakfastcupful,  closely  filled,  but 

not  heaped  up, 

= 1 Teacupful,  loosely  filled. 

==  2 Tablespoonfuls,  filled  level. 

^ tf  H 

— 1 Dessertspoonful,  filled  level. 


4 gills 

Igill 


1 Pint 


FOE  LIQUIDS. 

= About  Teacupfuls,  or  nearly 
2 Breakfastcupfuls. 

= 1 Small  Teacupful. 


APFEOXIiM.\TE  WEIGHTS  IN  COINAGE. 


2 OZS.  = 

1 OZ.  = 

^ OZ.  = 

i OZ.  = 


10/-  in  Silver,  or  Six  Penny  Pieces. 

5/-  in  Silver,  or  Three  Penny  Pieces. 

2/6  in  Silver,  or  a Penny  Piece  & Halfpenny  Piece. 
1/3  in  Silver,  or  a Threepenny  Piece  and  a Half- 
penny Piece. 


HOUSEHOLD  HINTS. 


292.  FOR  BURN  OR  SCALD. 

Vinegar  is  an  excellent  thing  for  scalds  or  burns,  useful 
when  nothing  else  is  at  hand,  foment  the  burn  or  scald. 

293.  HOT-ACHE. 

To  cure  hot-ache,  run  instantly  into  the  cold,  and  hold  your 
hands  up.  Tried  and  proved  to  give  instant  relief. 


HOUSEHOLD  HINTS. 


294.  Things  Worth  Remembering. 

To  prevent  milk  running  over  when  it  conies  to  the  boil  put 
a spoon  in. 

The  rough  side  of  a cabbage  leaf  will  draw  a wound,  and 
the  smooth  side  will  heal  a wound. 

Salt  meat  should  go  into  cold  water,  and  be  brought  slowly 
to  the  boil. 

Steak  will  be  found  much  more  tender  if  vinegar  is  rubbed 
all  over  it,  and  allowed  to  stand  half-an-hour  before  cooking. 

Bread  or  vegetables  left  in  stock  turn  it  sour. 

To  reduce  doctor’s  fees  eat  plenty  of  fresh  fruit. 

Too  much  salt  in  gravy  may  be  counteracted  by  putting  a 
pinch  of  brown  sugar  in  it. 

Cakes  will  not  stick  to  their  tins  if  placed  on  a damp  cloth 
when  removed  from  the  oven. 

One  egg  well  beaten  is  worth  two  not  beaten. 

A spoonful  of  lemon  juice  put  into  the  water  in  which  rice 
is  boiling  will  make  it  white,  and  keep  the  grains  separate. 

Before  using  water  out  of  the  tap  in  the  morning  let  it  run 
for  a few  minutes. 

Salt  and  vinegar  will  remove  stains  from  discoloured 
teacups. 

Never  put  the  handles  of  knives  into  hot  water. 

In  cold  weather  the  quantities  of  gelatine  given  in  recipes 
for  jellies  and  creams  may  be  considerably  lessened. 

Glasses  should  be  washed  in  cold  water,  turned  upside 
down  to  dry  by  themselves,  and  then  polished  with  a dry 
leather. 

The  yolks  of  eggs  binds  crust  better  than  the  white.  Apply 
it  to  the  edges  with  a brush. 

In  cooking  peas  do  not  put  the  salt  in  until  they  are  nearly 
done  ; they  will  be  found  to  be  much  more  tender. 

Stem  vegetables  should  be  cooked  quickly,  and  root 
vegetables  the  reverse. 


HOUSEHOLD  HINTS. 


THINGS  WORTH  REMEMBERING  (continued). 

When  chopping  suet  if  it  is  sprinkled  with  a little  ground 
rice  it  will  not  stick  to  the  knife,  and  will  chop  quite  easily. 

Suet  is  better  for  greasing  cake  tins  as  they  are  not  so  liable 
to  burn,  and  turn  out  better  than  if  butter  is  used. 

When  making  fruit  tarts  sprinkle  a little  carbonate  of  soda 
over  the  top  of  the  fruit  before  putting  on  the  crust.  This 
will  prevent  the  juice  from  running  over,  and  so  spoiling  the 
taste  and  look  of  the  tarts. 

To  make  white  sauce  use  1-oz.  of  flour  to  half-pint  of 
liquid. 

When  using  stale  bread  for  puddings  always  soak  it  in  a 
cold  liquid.  Bread  that  has  been  soaked  in  cold  milk  or 
water  is  light  and  crumbly,  whereas  that  soaked  in  hot  liquids 
is  heavy. 

Fish  may  be  scaled  much  easier  by  dipping  in  boiling  water 
for  a minute. 

Salt  or  cold  water  makes  scum  to  rise. 

Hard-boiled  eggs  for  salad  or  other  dishes  should  be  put 
into  boiling  water  for  12  minutes,  and  then  immediately  put 
into  cold  water.  This  prevents  them  turning  black. 

To  clean  a frying-pan  soak  in  ammonia  and  water. 

When  washing  dishes  which  have  held  milk,  rinse  them  out 
with  cold  water  before  placing  them  in  hot  water. 

A little  dry  mustard  rubbed  on  the  hands  will  remove  the 
smell  of  fish,  onions,  or  any  other  disagreeable  odour  from 
them. 

In  August,  pickle  red  cabbage,  cauliflowers,  capsicums, 
chillies,  cucumbers,  eschalots,  garlic,  ghurkins,  melons, 
mushrooms  for  ketchup,  onions,  tomatoes,  artichokes,  etc. 

To  keep  maiden-hair  fern  in  water,  place  the  stem  in 
boiling  water  for  about  four  minutes,  then  put  into  aired 
water.  Tea  water  will  keep  flowers  fresh. 
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INDEX. 


NAME  AND  NUMBER  OF  RECIPES. 


Afternoon  Tea  Cakes  . . 196 

Alexandra  Pudding  . . 52 

Almond  Cheesecakes  . . 189 

Anchovy  Eggs  . . . 22 

Angel’s  Food  . . . , 125 

Apple  Charlotte  . . . . 87 

Chutney  . . 224,  229.  251 

Ginger  . . . . . . 270 

Jelly  112,126 

Preserve . . . . . . 140 

Pudding..  ..  ..  72 

Snow  . . . . . . 105 

Sponge  ..  ..  ..  119 

Apples,  preserved  Pears  or 

Russet  . . . . 231 

Apricot  Jam  . . . . 233 

Jelly  . . . . . . 106 

Souffle  . . . . . . 115 

Apricots,  Gateau  with  ..  97 

Arrowroot  Creams  . . 104 

Artichoke  Soup  . . . . 1 

Athol  Cuke..  ..  ..  145 

Aunt  Margaret’s  Pudding  43 

Bachelor’s  Pudding  46,  80.  82 

Baked  Soles  . . . . 9 

Bakewell  Tart  . . . . 93 

Banana  Rolls  . . . . 64 

Bavarie  of  Rice  . . . . 134 

Bavarvise  of  Strawberries  137 

Beef  Balls  . . . . . . 35 

Roll  36 

Bengal  Chutney  . . . . 238 

Betsy  Pudding  . . . . 47 

Birthday  Cake  . . . . 194 

Bijcuit  Cakes  ..  ..  211 

Biscuits  . . . . . . 191 

‘Oatmeal  ..  ..  149 

Quaker  Oat  . . . . 185 

Shrewsbury  . . . . 208 

Black  Sponge  Pudding  . . 62 

Blackberry  Cream  . . 131 

Blanc  Mange  . . . . 141 

Brandy  Snap  . . . 164 

Brass  Polish  . . . . 278 

Brawn  . . . . . . 252 

Breakfast  Dish,  A . . . . 25 


86 


Brown  Pudding  . . 

Wheat  Meal  Scones 
Butter  Scotch 
Spanish  . . 

Sweet  Fairy 

Canadian  Chocolate  Sandwich 
Canary  Pudding  . . 

Castle  Pudding 
Cheese  Pudding  .. 

Straws  . . 

Toasted  . . 

Cheesecakes,  Almond 
Citron 

Ground  Rice 
Rice 

Cherry  Pickles 
Chicken  Cutlets  . . 

Chilblains,  for 
Chocolate  Cake  . . 

Sandwich  (Canadian)  . . 
Christmas  Pudding 
Chutney 
Apple 
Bengal  . . 

Indian  . . 

Tomato  . . 

Citron  Cheesecake 
Cocoa  Cakes 
Cooanut  Biscuits 
Cakes 
Macaroon 
Tart 

Corn-flour  Cakes 
Mould  . . 

Cornish  Pasties 
Cracker  Pudding 
Cream  Jelly 
Creams.  Arrowroot 
Blackberry 
Egyptian 
Ginger  . . 

Lemon  . . 

Little  Peach 
Pine  Apple 
Raspberry 
Royal 


79 
198 
275 
140 
103 
187 
57 
51 
75 
17 
21 
189 
89 
158 
143 
250 
33 
280 
171 
187 
. 88 


219,  222,  235,  248 
224,  229,  251 
238 
236 
244 
89 
193 

184,  190,  210 
..151,  156 
214 
67 
205 
99 
59 
49 

123 
104 
131 

124 
133 

..128,  142 
139 

..127, 130 
117 
135 


Creams.  Spanish  . . 

110 

How  to  Live  Long  . . 

..  288 

Swiss 

101 

to  make  up  a Recipe 

..  287 

Tapioca  . . 

107 

Icing,  French 

..  153 

Vanilla  . . 

132 

Imperial  Pudding  . . 

..  90 

Creme  a la  Mode  . . 

120 

Indian  Chutney 

..  236 

Creme  aux  Pommes 

102 

Sandwiches 

..  28 

Croquets  of  Veal  or  Chicken 

18 

Invalid  Jelly 

..  260 

Crumpets 

150 

Iris  Pudding 

..  68 

Dainty  Veal  Fillets 

27 

Jellied  Rabbits 

..  255 

Damsons,  Pickled  . . 

241 

Jelly,  Apple 

112,  126 

Preserved,  for  Pies 

263 

Apricot . . 

..  106 

Diplomatic  Pudding 

45 

Cream  . . 

..  123 

Dropped  Scones 

144 

Invalid  . . 

..  260 

Dutch  Sauce 

227 

Milk  . . 

..  Ill 

Eggs,  Anchovy 

22 

Orange . . 

..  138 

in  Savoury  Jelly. . 

40 

Jubilee  Pudding 

..  94 

Savoury  . . 

23 

Jumbles  .. 

..  201 

Snow 

114 

Kali,  Lemon 

..  268 

Egyptian  Cream 

124 

Mixture  for  Puff  Pastry 

..  257 

EquivalentWeights  & Measures  291 

Ketchup,  Walnut  .. 

..  264 

Fairy  Cakes 

1.55 

Kidney  Soup 

3 

Felexstone  Tart 

76 

“ Kiss  Me  Quick  ” Pudding  . . 65 

Fig  Pudding 

54 

Lemon  Cheesecakes,Mixture  for259 

Fish  Cakes 

13 

Lemon  Cream 

128,  142 

Cutlets  . . 

7 

Curd  . . 

..  254 

Pudding 

11 

Drops  . . 

..  183 

For  Burn  or  Scald . . 

292 

Kali  . . 

..  268 

Forcemeat 

256 

Merangue 

..  129 

French  Icing 

1.53 

Paste  for  Cheesecakes 

..  265 

Polish  . . 

277 

Pudding 

63,  96 

Fritters  (American) . . 

113 

Sponge . . 

,.  136 

Fruit,  Bottling 

262 

Whip  . . 

..  109 

Salad,  Delicious  . . 

226 

Lemonade 

..  272 

Furniture  Cream  . . 

279 

Light  Cake 

..  146 

Galantine.. 

14 

Llamberris  Pudding 

..  69 

Gateau  with  Apricots 

97 

London  Pudding  . . 

..  48 

Genoa  Cake 

163 

Madeira  Cake 

..  213 

Genoese  Pastry 

92 

Maids  of  Honour  . . 

..  217 

Ginger  Beer 

269 

Marmalade 

..  249 

Bread  . . 

175 

Pudding 

..  61 

Bread,  Home-made 

169 

Seville  Orange  . . 

..  243 

Cakes  . . 

182 

Vegetable  Marrow 

..  247 

Cream  . . 

133 

Marrow  and  Pineapple 

..  239 

Pudding 

74 

Jam 

..  237 

Snap 

167 

Marmalade 

..  247 

Good  Meat  Pie 

19 

Pickle  . . 

..  242 

Grated  Apple  Pudding 

72 

Preserved 

..  245 

Ground  Rice  Buns  . . 

202 

May  Wine 

..  271 

Mould  . . 

108 

Mayonnaise  Sauce . . 

..  232 

Hair  Lotion 

283 

Meat,  Cold,  Meriton  of 

..  38 

Ham  Toast 

32 

Mince  . . . . 253.  258.  266 

Herrings,  Pickled  (Fresh) 

10 

Pie,  Good 

..  19 

Hoarseness,  For 

284 

Potted  . . 

..  41 

Horse  Radish  Sauce  223, 

234 

Pudding 

..  55 

Hot-Ache  . . 

293 

Steamed 

..  39 

Menu  Card,  The 

290 

Rice,  (ground)  Buns 

202 

Milk  Jelly 

111 

(ground)  Cheesecakes 

158 

Mincemeat  ..  253,258, 

266 

(ground)  Mould  . . 

. , 

108 

Miriton  of  Cold  Meat 

38 

Rich  Cake 

154 

Mock  Bisquet  Soup 

5 

Rock  Cakes 

215 

My  Pet  Pudding 

95 

Royal  Cream 

135 

Mysterious  Pudding 

42 

Russian  Toffee 

. • 

274 

Nerve  Tonic 

285 

Sago  Plum  Pudding 

. . 

83 

Newark  Pudding  . . 

53 

St.  Cleres’  Plum  Cake 

160 

Oat  (Quaker)  Biscuits 

185 

Salad,  Delicious  Fruit 

226 

Oatcake,  Scotch 

172 

Dressing 

, . 

221 

Oatmeal  Biscuits  . . 

149 

Dressing  (American) 

225- 

Orange  Cake  . . 152, 

180 

Salmon  Fritters 

, , 

8 

Jelly  . . 

138 

Sandwich  Cake 

, , 

174 

Sago  Mould 

98 

Cake,  Sponge 

209 

Ox-tail  Soup 

2 

Sausage  and  Egg  Savoury 

. . 

15 

Parkin 

147 

Savoury  Eggs 

• . 

23 

Patriotic  Pudding  . . 

66 

Pie 

26 

Peach  Creams 

139 

Tomatoes 

29 

Pears.  Preserved,  or  Eusset 

Scones,  Brown  Wheat  Meal 

198 

Apples 

231 

Dropped 

144 

Pickled  Damsons  . . 

241 

For  Afternoon  Tea 

, , 

170 

Fresh  Herrings  . . 

10 

Sweet  Currant  . . 

173 

Pickles,  Sweet 

220 

Scotch  Bread 

206 

Pies  Meat 

19 

Oatcake 

172 

Pigeon  . . 

24 

Pudding 

, , 

85 

Savoury 

26 

Shortbread 

* , 

161 

Pigeon  Pie 

24 

Woodcock 

, , 

20 

Pineapple  Cream  . . 127, 

130 

Shortbread,  Scotch.. 

, , 

161 

Jam,  vegetable  Marrow,  and 

239 

Short-Cake,  Strawberry 

203 

Pudding 

50. 

Shrewsbury  Biscuits 

• . 

208 

Plum  Bread 

165 

Cakes  . . 

, , 

192 

Cake  . . 1G8,  197, 207, 

216 

Simple  Trifle 

122 

Cake,  St.  Cleres’. . 

160 

Snow  Eggs 

114 

Pudding,  plain  . . 

58 

Soda  Cake  . . 186, 

204 

Pudding,  without  Eggs 

84 

Sole  with  Cheese  Sauce 

12 

Potato  Puffs 

16 

Soles,  Baked 

9 

Potted  Meat 

41 

Southwell  Sewing-Meeting 

Preserved  Damsons  for  Pies. . 

263 

Tea  Cake 

188 

Pears  or  Russet  Apples 

231 

Spanish  Butter 

140 

Princess  Alice  Buns 

199 

Cream  . . 

110 

Prune  Shape 

121 

Pudding 

71 

Puzzle  Pudding 

81 

Sponge,  Apple 

119 

Quaker  Oat  Biecuits 

185 

Lemon  . . 

136 

Queen  Cakes 

177 

Treacle 

116 

Rabbits,  Jellied 

255 

Cake  . . . . 178, 

195 

Rainbow  Pudding  . . 

60 

Cakes,  with  Apple  Snow 

100 

Raspberry  Cream  . . 

117 

Fingers . . 

181 

Vinegar..  ..  261, 

267 

Pudding  . . 56 

70,  77 

Real  Scotch  Bread  . . 

206 

Sandwich  Cake  . . 

209 

Red  Cabbage  Pickle 

230 

Steak,  Tender 

37 

Rice,  Bavarie  of  . . 

134 

Steamed  Meat 

39 

Buns 

159 

Sultana  Pudding  . . 

44 

Cake  . . . . 157, 

176 

Strawberries,  Bavarvise  of 

137 

Cheesecakes 

143 

Strawberry  Short  Cake 

• . 

203 

Sultana  Cake  . . 148, 

162,  212 

Pudding,  steamed 

..  44 

Sweet  Fairy  Butter 

..  103 

Swiss  Buns 

..  200 

Cream  . . 

..  101 

Pastry  . . 

..  91 
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Things  Worth  Remembering  294 

To  Prevent  a Cold  . . 
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Toad  in  the  Hole  . . 
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Toasted  Cheese 
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Toffee,  An  Excellent 

..  276 

Tomato  Chutney  . . 
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(Green)  Pickle 
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Sauce  . . 
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Soup 
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Tomatoes,  Savoury 
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Tooth  Powder 

..  282 

Wash  . . 
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Treacle  Sponge 
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Trifle 
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Turkish  Delight 
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Useful  Cake 
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Vanilla  Cream 
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Veal  Cake 

..  31 

Fillets,  dainty 

..  27 

Olives  . . 
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Wafer  Pudding 

..  78 

Wakefield  Pudding 
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Walnut  Ketchup 
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Yule  Cake 
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